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A -- GENERAL INFORMATION 


AGUA MUM ION cise ts acs @ hia 6 0 8 8 ee 98 
row to gojuet the recipes... 0.6 cues cas 
Pracwonea. equivalents 0. case eee 
Weighing and measuring ingredients .. 
dre LOS kal ee 6 0.0 44 eld a 8 bes 
MethOGs Of MEASUTING ... scene eee 
POPU GOMUT Ol. 54.0 awe cs bw ba eee oe 


Evaporated milk, how to use in place of fluid milk 
Dry milk, whole and nonfat, how to use in place of fluid milk . 
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B --BREADS AND CEREAL PRODUCTS 
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CG -- FRUITS AND OTHER DESSERTS “ 8B --BREADS AND CEREAL PRODUCTS % 


Biscuits Muffins(continued) 
POPOGUIt I Gils access eee - ak Corsmmeds ove eee ee 
Bisawits (using mix) .....i.. B=! DOLE is eid se + A ee 
ee hig dh etaw bo a.8 6-4 ger a oe MEELIS) WL as 5 as cee ee 
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Cornmeal biscuit mix ....... B- Peanut: butter, 7. eae ae 
a Re a a eggs glohicaiein loca We. on etn Peanut butter-cornmeal.... 
COPS Sar ge aaa ancora or eee eee me = Plain (using mis)... ae 
FUGESUMs cae ecalewe weds eee cae eee 


Bread 
BipstOn DPrOWN cis sseee ove eae 
CorpmbPead, Criepy ..<.sseees 
Cornprea@a, IMiX-..<cctacceas 
Cornbread (using mix) ...... 
MMT i gatas Sa lecles ite. Glave! a. oe 
RRP MUAN Meester Ga ave oa aE arn'g 
BM eee Cesta pis calla ini ig big sd om acc okie 
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Rice, WIRLTG, ods ee ire ee 


RG ee ot See Pace oe ee ee 
Brown and S@Crve< <siccumi eens 
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| Stuffing 

Muffins PAT Oa Spice ck eae alee ea 

MR igi a 6 Wk won since Cat 1 eh Cornbread: 3; ¢siek 6 au ee ee 
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C -- FRUITS AND OTHER DESSERTS ® p -__ main DISHES 


Card No, Card No. 
Cakes Cookies (continued) 


Apricot upside-down .....000.55 OG-a3 POU GE Ri gis 000, oe bo ae tele a age el Re mae ee 
Cherry upside-down ....2ccr00. G-a3 RGD: 6:55 0 ee be 00 8 ke we ea eae 
PUCRIAIe sak eseeccescssvvagae GalO Raisin-peanut butter ........... C-22 
Gingerbread mix ......seerscee. GHlb 
Gingerbread (using mix) een eee 
Peach upside-down ....0.2+001- O=-23 
Pineapple upside-down ......... ©-23 Crisps 

Pee CAMO TIX fie escceesesvsnns Guat ADG1E: 60 os cise be eens coy eee ee 
Fibs (Using MIX) ..... ccs eeaeee CHdd Cheese-apple «6 scese secu yee eo eee 
Pt BECO sis s bir te ec cecs ae. oad 
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Cobblers Pee. hae ots 0 eK 80 oh ake dee Pee 
IP OREEY chs hab een ele be 0 eee ws 
Cael yates wee 8 0 ea Re ee 
eM Pe oe ag ae aig aia: b Raa € se ee 60 


Confections 
Wer @e frit «sudo 0.6 00s kb acme oe 


Crunches 


Custards 
Th Wee Oh vac are ese eek « we oie Set eat ae ee 
Caramel, baked: .ccccccssecuns Gnd 
Checolate, baked ..icsc cc cenawn! Gee 
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C-5 
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Cookies Orange-coconut ..-..seeeeeeees 
Brae K, Ps dc 6 a.0 «6s 08s 6 blk 8s Rice, baked--..--eeeecescceeeees 
Brownies (using mix) .......... 
Ser URN alg a aos, Go wie.'¥ wre ln b ec ae ke 
PRN Gen ed hogy 10 Fic eca’e bie ee 8 w 
Oe arg ae ede bi oe ag wa ee 8 
Peanut butter-raisSin ........e6. 
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~ ® -- SALADS 


Beans and peas, dry 


General directions for cooking . 


Baked beans 


Bean and ham scallop .... 


Beans in tomato sauce 


Boiled limas and ham .... 
Chili con carne with beans 


Cheese 


And scrambled eggs..... 
Cheeseburgers ........- 
Cheese-meat loaf....... 
Cheese-potato casserole 


Macaroni and cheese 


With dried beef.. 
With, Gps 46. oi. bs 
With ham ....... 
FRAPODIG os ane we 8s 
Tomato rarebit.... 
Eggs 
CPrCmImed ...0i. 60a 
With dried beef.. 
With frankfurters 
With ham .i..... 


With luncheon meat 


Deviled 
Deluxe 
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Card No. 


D-1 
D-9 
D-32 
D-9 
D-16 
D-24 


D-44 
D-33 
D-37 
D-20 
D-36 
D-36 
D-36 
D-36 
D-21 
D-21 


D-27 
D-26 
D-27 
D-27 


D-27 © 


D-29 
D-29 


Eggs (continued) 
Serambled « «ss seid as 
With cheese........ 
With dried beef..... 
With heen << 3:4 ‘© soes.es 


Wp -- MAIN DISHES 


With macaroni and cheese 


Fish 


Cod 
Baked fillets ....... 
In Spanish sauce 
Cele eS. wate aa ene acetates 
Oven-fried fillets 
Fish flakes (and flaked fish) 


And cheese biscuit roll... 


Haddock 
Baked fillets ..... 
In Spanish sauce 
Oven-fried fillets. 
Perch, ocean 
Baked fillets 
In Spanish sauce 
Oven-fried fillets 


Cha eee i Goaca es ack er eaemete te 


reece eeeeeeees sroggaumty 
Fe ty Oe ee 
reece eeeeees sraegguty 
"se*** Zurlyseor yod 10 Bulsteig 
BuIYOOD IO} SuOT}IIAIp [er9uayH 


yeOW 


oeoev eee eee ees SPOTTY P2ItrIf-uUuzsAg 
SSSLP ee SIR Se ee ystuedg uy 


coe eeee ee see eee se S}2TITF} Ppexed 
ButzyIuM 


eoeeee0eeteeeerks§sseseeneeeweeer#seeeee Id 


(pares yxau uo penuTzuO)) 


SI-a St OFS FE ae aT 8, ee TT 
Gee titres: Teen HP ‘same 
ge-a es SS See ess + SONGS TUPI 
Le-a trees ta eees o* T99G= 999015 
L¢é-a ae oe es eS MW IOM=~Ta9C 
L¢é-ad Peet sha ee 8 se ROT AER 


PI-a coe ee ee ee eeee pendsoqieq ‘useYy 
€¢-q See ek ee ee ee SZPRINGUISLT 


T€-q sazoddad uaa13 z0; Butzynys sy 
te"a. °° ***** Weyseds pue ‘punory 
QE-d tite ete eeees agaayo 
pue ‘tuoresewW ‘Ja0q paliq 
Q27-d ttt ttt eters S889 UTM 
92-qd “°****** paureaid ‘Jaaq palig 
PE-q sss pol[quieios puke jaeq patiqg 
P72" °° *) «SuUeaq YYIM <sUTeD UOD ITIYD 
CE-qd “ott tttee eee e+ sraSanqasaeuy 
CI-d "ttt ttt eset ees + pansaqieg 
€v-qd °**°*°** padoTt[ess ‘sa0zyejod puy 
J99Q 
Pr ltteers arqezaury 
’-d ‘°° ptnbry ut Buryoos 10 B8utmays 
(penutzuo5) suryoos 
IO} SUOT}ZIIAIIP TeT9U|ayH 
(panutzuos) yeayy 


se cers * T[OI JINISIq asaayo puy 
euny 
oe En OS eee oe ot acre er oe 
Sia vat hae SP ee ee ee 
OTFtIoegq ‘soutpaes 
pas 8 NON Fh oe 
He RW NO NT Re, seek ae Oe Sig ea 
hs ease Ts «hee ee ee eee 
secre * TTorI yINISIq asaayo puy 
uoUuITeS 
cen ececese© gaarrtzy palaI-daAp 
oo Oe eRe oS Se eee ystuedg uy 
pees eessececors coor pared 
AP °TTS9d 
(penutjuos) ysty 
“ON pazey 


(penut}u0d)-SHHSIC NIVW -- d 


D--MAIN DISHES--continued 


E -- SALADS ) 
: | Card No. 
Meat (continued) Meat (continued) 

Beef (continued) Pork | 
Shepherd's TE a ete ney em A D-45 Barbecued ..... af a arte We ear an D-13 
Sieak, pepper <5 ci. ute aks sie ieerec kin D-46 CHOp SUCY «00. sik eae 4m ene em ea D-41 
Me OWT BS ns bo whe eee wee we D-46 Ham, smoked 
Me ee ae oc os Goel 8 Foie enlce And bean scallop.......... -D-32 
Mec GC LO od. civ sss os key 3 tena. yl And boiled limas..... aateds Dale 

Frankfurters And eggs, créamed ifn... D-27 
And eggs, creamed... 2. .6 s« 0 D-27 And potatoes, scalloped ... D-43 
And potatoes, scalloped....... D-43 And scrambled eggs....... D-44 
CA CSOWOO ed vac eb rence se, 2b=30 Baked os vcs. ace waceie ph eee aie Gee 

Heart, casserole, with stuffing... D-19 TOOL. us eis 00. aca eec cede cae oe ee 

Lamb With macaroni and cheese... D-36 
Barbecued ...... ie Bagegeee hep ty : Dats Hash, barbecued. ..¢.<.s%en8 > D=l4 
Braised shanks with vegetables Dei? Loat, with beet... csaais hee ee we on 
ee ae eee ie ALS 5 gS aN ee eee D-15 Patties, with veal. .ce.eae an eee 
Shepherd's pie ....0..06..ée0.5 De45 Tongue, boiled: 3 ..:% satiaya cee ces D-48 
Brn eee rere. et a ek ae ak Epil Veal | 

Liver Chop SUCYs:. pws vs + ae ee ee 
1g TOTES (GG I oe ot a oe Sg a one Hash, barbecued Ji 005.4 00cen. mee 


PPevere Ss o-¢ i is hiaece we ae ee D-53 
With: Deel 25065 Soe eee D-53 
With pork «60.0.0. Stee eae ee 


POU MR ig nid Ae kes «8 bis eh a pale eae 
Luncheon meat and eggs, 
CUOMO ss oe aes ke ee awa ea 
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E -- SALADS F -- SALAD DRESSINGS 


J 


Card No. Card No. 
Guides for preparing fruit and CLG BAW eG aie a ane eae ee a ee 
Vegetemle salads ....5<esaees Bal Cabbage-carrot cslawis..csacce eG 
Suggested combinations for Cabbage-pepper slaw -.....s.08. d0=0 
CM OUAGe BRIBE onic eee es eas Eee Carnot-cabbage slaw 7... ..s.00 eo 
Suggested combinations for CRICKhen aNd “ere vias gone sper arpeeeetee 
POG MAS 6 Gg Os ee ase ee LS Cottage cheese and vegetable, 
Suggested combinations for OTUs ose 6 0 iw 6, 0h vote, Reet eeeee atoee e 
wegetmole sAlads’..civescceece. Het Cottage cheese-peach sii e ees. eels 
Apple and fish flake.....<.. E-12 Cottage cheese-pineapple ..... E-13 
Mpple and flaked fish......... Be12 Cottage cheese-vegetable ..... E-13 
Apple and Pacific sardines.... E-12 Dates with Waldorf '..4 ¢vian en a) ee 
Ae SOG SAIMION sas ehacs cae Ee l2 es a eee rere arr iim rey otc Nhs a! 
PMSA RUNE 5 fsb y ae tes nee We he Leg end chicken: +... s«s avs see ee 
Carrot-coconut-raisin ....... E-16 Boegetomato aspic .. i« datos nn Pee eee 
Mee OVE Grice d wks sk ek de ee LO Fishflake and apple i.i.i 61.0. Dele 
Carrots and tossed green .... E-18 Plaked fish and apple: 4.30 .Gesee le 
Cheese and kidney bean ...... E-5 Pruitt, jellied. ..3. iyo eel 
Patret-c@lery=-Traisin>....0.<5., E=l6 Grapes with Waldorf ........+. u&-20 
Celery ere ein=carrot ...<.<ss. Balto Greens, tossed ...s..05 veneue Gee 
HOCPE@MOTRLO. sc cecavsicnseas | Bel Greens, tossed, with carrots .. E-18 
RR ace stigiig oye We ace alain Gwe aw te Greens, tossed, with tomatoes. E-18 
Chicken and kidney bean ..... E-5 Kidney bean and cheese ....... E-5 
Seeonutscarrot-raisin ...s... Bel6 Peach-cottage cheesé ., sii. u5 oe 
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G -- SANDWICHES W sF -- SALAD DRESSINGS 


Card No. Card No, 
JG O1gTLS 1) Snare Par eae er sees oa F-3 Pineapple... cs44s s sae F-3 
Pee TNC et a ke ba ea RUS STAINS Sc cas ae eae Go F -3 
COCOTBO” < godic ea eace 6 8 aR pase ate Sour cream , git iw caren FF -4 
OL AG ee ae oe me Sweet french wi .6c6s s «ke Wee ee 
Piven SOTO ecy aig ae <b es Os pare cries «a Lomo french. 4 \iiceeates mee eee Tien 
DUP ORUUNUA LE Sy sg aide she. 8 es ieee ok ee 


G -- SANDWICHES a H -- SAUCES AND GRAVIES | 


Card No, Card No. 

Suggestions for sandwich Ham=chicken filling 2.0. %csa ie eee 

Pah ee epg Oe kk aa kee oo Ham-turkey filling .....<. smes eae 
Carrot, peanut butter, and Olive ~Gheese > -. pian eae ee 

DAU e RMN ara es els ae pa ee t GRO Peanut butter, carrot and 
Cheese-egg vegetableburger ... G-2 PALSiIN £iLing: sve cs py eee ee 
Pirece@eand- ego tilling ,.i<«s... “Gis4 Feanut butter and fig 4 sys eens 
PVP CGCOTLILEO oka ed ce te ces axa Raisin, peanut butter and 
Oheece-olive filling .....c6.0e«. G3 Carrot Pilling: iy a /ave acces Gueatetanes ete 
Cheese-vegetable rarebit...... G-2 Salmon filling’ :.% ga ¢ <5 wr ee ee 
rie ketminat TING 4. es ce ee GHD pardine, Pacific filling (4.2.3 wo eee 
meg and cheese filling ...i.<.+ G4 Shrimp fling... ssw se sce 
Egg-cheese vegetableburger ... G-2 Pune filling °.'. sis «a eutee er ae eee 
Pig-amd peanut butter ......0.8 Ge7 Turkey-=ham filling 44 2.¢a04 ee 
Pe ee ATLL tel eel ce eee. Ged Vegetable-cheese rarebit ...... G-2 
PoaemeG fhe TING 4. 6 ie eee ss aD Vegetableburger, cheese-egg .. G-2 
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I -- SOUPS 


Gravies 


Brown... 
Chicken , 
Cream .. 
Giblet... 
aurkey .. 


Sauces 


Apricot.. 
Cheese .. 
Chocolate 
Custard , 


Ss a: eae 


Fig eoeeee#e#eeeeeeeeeees 
Honey-peanut butter 
DATA ctigie Guy «hla «bs 


Sey, Peat Coe 
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Sauces (continued) 
MUSHROOM soi scs-8-s 0 aoe oes 
OVEN Cie g as ee tea et 
Orange -honey -peanut 

[2 A oh amen iarey Somene 5 
ar eLey sve keke Gace 
Peanut butter =shoney. i. aaa 
Peanut butter-orange-honey. 
PPUNE , a. 
Raisin c+. 
Tomato... 
Vanilla ... 


With nonfat dry milk 
With whole fluid milk. 
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I -- SOUPS 


(Ee ty SR ae a a 
Bean-frankfurter . 
Beef-vegetable ... 
Chicken-noodle... 


CMirekeneTICe:;.<.... 
Chicken-tomato-rice 
Chicken-vegetable .. 


od chowder. .... 
Frankfurter-bean, 
Haddock chowder. 
Meatless vegetable 


Noodle, chicken ... 
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WW J -- VEGETABLES 


Perch, ocean, chowder 


Follock chowder -... 
PRO Bis KO Le et he oa 


Rice, chicken, tomato 
Rice Tare y hot. eer 
PO Rei bo4ih Sag ee eae 


Tomato, créam-of 2...) 


Tomato, rice, chicken 
FURKEY<PICe. . sce. panee 
Vevetable-beef.. $,3/24. 
Vegetable-chicken .... 
Whiting chowder... 
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J -- VEGETABLES 


Card No, Card No. 
General Directions Onions, scalloped aise eee oe 
Canned vegetables, preparing J-1l Parsnips, golden... a2... ee 
Fresh vegetables Peas and carrots, creamed.... J-8 
Baking (potatoes, sweet- Peppers, stuffed -2.., deacon 
potatoes, winter squash).. J-2 Potatoes and carrots, scalloped J-14 
PACD Siena es tia oc ees ek ee Potatoes, creamed ..i74. <4 ee 
SReMINIO Ts ie de cw nee eek Cee Potatoes, golden . .'.4 glean ance 
Frozen vegetables | Potatoes, mashed... .4c.«su ue dee 
BINNS going acka ig’ gw Mase enw 6a aa ee Potatoes, scalloped. jsn.2754 nee 
aU 5 gnc “ge Mkacdne ae aRe Rice, Spanish... issu sede oad 
Apples and sweetpotatoes...... J-18 Rice with stewed tomatoes..... J-17 
Beans, snap and tomatoes, Sweetpotatoes and apples ..... J-18 
PI ee ie ens tig de oa kenk. CML Sweetpotatoes, honey candied... J-9 
Peete We rVaAld . vd sive eck eaeve- iw = ha Sweetpotatoes, glazed ........ J-9 
Bects in oranpe Sauce,.....is.. Jat} Tomatoes, stewed... ..se.c00e 0 eLo 
Capmare, @ecalloped ..,..eei vias wel a Tomatoes, stewed, with bread. J-16 
meote, POLCN (54s cea sees we LO Tomatoes, stewed, with rice .. J-17 
Carrots and potatoes, scalloped J-14 Tomatoes, stewed and okra.... J-16 


ee Oe PA LAS CL yg ye aisle Gu tckle ne RO Tomatoes and snap beans, 

Carrots and peas, creamed.... J-8 STOWE Gs sv 0 0: 6.00, bbc gp og ee 

Cauiiivower, Scalloped ..ccc..c. velo Turnips, glazed. .s.s-<s se au ee 

Sr MOUCTIY 6 sy inie Wa oh Aas Cee ee Vegetables, mixed creamed .., J-8 
J-l 


Okra and tomatoes, stewed.... 


Ange 7 pn 


: i 


THE TYPE A PATTERN General Information A-1 


The Type A Lunch Pattern is your guide to well-balanced nutritious lunches. It is designed to 
ihelp plan lunches which will supply the kinds and amounts of food children need, Each day each 
Type A lunch should include: 


WHOLE MILK--1/2 pint as a beverage. This milk must meet the minimum butterfat and sanita- 
tion requirements of State and local laws. In addition to milk as a beverage it is desirable to use 
milk frequently in cooking. 


PROTEIN-RICH FOODS--a 2-ounce serving. 2 ounces of cooked or canned lean meat, poultry, or 
fish; or 2 ounces of cheese; or 1/2 cup of cooked dry peas, beans, or soybeans; or 4 tablespoons 
of peanut butter; or | egg; or a combination of 1/2 of the listed quantities of each of two of these 
items may be served. 


VEGETABLES AND FRUITS--a 3/4-cup serving. 3/4 cup (6 oz.) of raw or cooked vegetables or 
fruits (fresh, canned, dried, or frozen) or both may be served. As studies show that vitamins A 
and C are frequently short in children's diets, special attention should be given to foods contain- 
ing these vitamins. It is desirable to include a vitamin C food every day, a vitamin A food twice 
a week, "Other" vegetables and fruits should be included several times a week or as needed to 
meet the 3/4-cup requirement, 


BREAD--1 portion. 1 slice of bread or 1 serving of hot breads made of enriched or whole-grain 
|}cereal may be served. The serving of hot breads such as muffins, biscuits, rolls, and buns, 
should be the equivalent of 1 slice of enriched bread. 


BUTTER OR FORTIFIED MARGARINE--2 teaspoons. 2 teaspoons of butter or fortified marga- 
rine may be used as a spread on bread, as a seasoning, or in the preparation of other foods in 
the meal. 


QUANTITIES OF FOODS FOR TYPE A LUNCHES--The booklet ''Food Buying Guide for Type A 
1School Lunches''(PA-270) shouldbe usedasa guide for the approximate amounts of foods to prepare. 


(over) 
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HOW TO ADJUST THE RECIPES General Information A-2 


Each recipe in this file is designed to provide 100 portions. Since few schools serve exactly 100 
lunches each day, it is often necessary to reduce or increase a recipe. 
To adjust a recipe to the right size for use in your school: 


1. Write the number of portions needed in the heading of the blank column on the recipe card. 
2. Figure the weight or measure of each ingredient: 
For 25 servings--multiply each ingredient listed by 1/4. 
For 33 servings--multiply each ingredient listed by L/ 3. 
For 50 servings--multiply each ingredient listed by L/2. 
For 66 servings--multiply each ingredient listed by 2/3. 
For 75 servings--multiply each ingredient listed by 3/4. 
For 200 servings--multiply each ingredient listed by 2. 
Note: When the amount of an ingredient needed in the recipe is stated in two different units of 
weight or measure, change them to one common unit before multiplying. For example: 
When a recipe calls for 1 pound 14 ounces of any ingredient change the amount needed to 
30 ounces; when a recipe calls for 1 gallon 3-1/4 quarts, change the amount needed to 
7-1/4 quarts. Then multiply by the appropriate fraction or number as shown above, 
3. Enter the amount that you need of each item in the blank column at the right of the list of 


ingredients. 


When more than 200 servings are needed, it is wise to prepare the total amount needed in several 
lots. 
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WEIGHING AND MEASURING INGREDIENTS General Information A-3 


\'WEIGHING AND MEASURING: 
For best results, weight or measure ingredients accurately and carefully follow the directions 
given in the recipes for combining. Weighing, whenever possible, is recommended as it is 
fusually more accurate. To save time, weigh all small equipment (intended for scale use) and 
mark the various weights on the outside of the utensil with permanent markings. 


When ingredients are to be measured, use standard measuring equipment and make measure- 
ments level. Pre-sift materials or use other precautions against increase and overpacking. 
Using the largest appropriate measure instead of the equivalent insmall measure saves time and 
also reduces the possibility of error. For example: Use a l-gallon measure rather than a quart 
four times; or a pint measure rather than 2 cups; or 2 cups rather than 32 tablespoons. 


EQUIPMENT AIDS TO ACCURATE WEIGHING AND MEASURING: 


1. Scales: 
Table Model--for weighing large or small quantities. 
2. Measuring utensils: 
Graduated--gallon, 2-quart, l-quart, pint, cup. 
Individual--1 cup, l/2 cup, 0/2 cum, 1/4 cup. 
--l tablespoon, 1 teaspoon, 1/2 teaspoon, 1/4 teaspoon, 
3, Spatula or knife--for leveling. 
4, Stirring spoon. 
5, otter, 
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PORTION CONTROL 


General Information A-4 


The use of standardized recipes is an important factor in portion control, However, a recipe 
can be depended upon to give the stated number of portions only if the servings are of a uniform 
size, The most dependable method to use in measuring portions is to serve the food with 


ladles, scoops, and spoons of standard sizes, 


LADLES 


Ladles may be used in serving soups, stews, 
creamed dishes, sauces, gravies, and other 
similar products, 


The following sizes of ladles are most 
frequently used for serving school lunches: 


1/4 cup (2 ounces) 
1/2 cup (4 ounces) 
3/4 cup (6 ounces) 

1 cup (8 ounces) 


SERVING SPOONS 


A serving spoon (solid or perforated) may be 
used instead of a scoop, Since these spoons 
are not identified by number, it is necessary 
to measure or weigh the quantity of food from 
sizes of spoons used to obtain the approximate 
serving size desired, 


SCOOPS 


The number of the scoop indicates the 
number of scoopfuls it takes to make I quart, 
The following table shows the level measures 
of each scoop in cups or tablespoons: 


Scoop Number 


6 

8 
10 

L2 

16 
20 3-1/5 tablespoons 
24 2-2/3 tablespoons 
30 2-1/5 tablespoons 
40 1-3/5 tablespoons 


Level Measure 


Scoops may be used for portioning such items 
as drop cookies, muffins, meat patties, and 
some vegetables and salads, 


EQUIVALENTS FOR USE OF EVAPORATED MILK General Information A-5 
AND DRY MILK SOLIDS 


Canned evaporated milk, whole dry milk, or nonfat dry milk solids (usually called nonfat dry 
milk) may be used in place of the fluid milk called for in any of the recipes in this file, 


To Use Evaporated Milk: Reconstitute the canned evaporated milk with equal measures of water, 


To Use Whole Dry Milk: Reconstitute the dry milk with water using 1 part dry milk and 4 parts 
water; i,e., 1 cup dry milk plus 4 cups water equals about 1 quart 
or fluid milk, 


Nonfat Dry Milk: To reconstitute: Sprinkle dry milk on top of lukewarm water and beat 
well with a rotary beater, wire whip, or power mixer, 
or 
Mix the dry milk with the dry ingredients in the recipe and add the 


water for reconstitution in place of the fluid milk specified, 
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COOKING WITH DRIED WHOLE EGGS General Information A-6 


@ Use dried whole eggs only in thoroughly cooked dishes--baked breads, long-cooking casseroles, 
and baked desserts. 

@ Reconstitute only the quantity of dried eggs needed for the recipe being prepared. 

@Sift dried eggs before measuring. 

@Follow recipe instructions carefully. 

@ Cook food in pans of the size and number recommended in the recipe. If other sizes are used, 
fill them to a depth of not more than 2-1/2 inches. Deeper layers of food may not be thoroughly 

ccoked in the time recommended. 


Dried whole eggs may be used in two ways: 


1. Reconstituted with Water: 
To reconstitute dried eggs--sift the dried eggs and measure or weigh quantity needed. 
Pour part (1/3) of the required amount of lukewarm water needed intoa deep bowl. Sprinkle 
the dried eggs over the surface and blend until smooth with a rotary beater, wire whip, 


or power mixer, Add remaining water and beat until well blended. 


Proportions for reconstituting dried eggs 


2-1/2 tbsp. (1/2 oz.) 2-1/2 tbsp. 1 


1 cup, sifted (3 oz.) 1 cup 6 
2 cups, sifted (6 oz. ) 2 cups 12 


Note: In most recipes it is best to reconstitute the dried whole eggs before using. 

2. Combined with Dry Ingredients: 
Sift with dry ingredients and add the water for reconstitution to the other liquids in the 
recipe. 


MIXES General Information A-7 


The recipes for mixes in this file have been developed for the convenience of school lunch 
workers in the preparation of a number of foods frequently served in school lunches. Although 


these recipes provide only enough of the mix for 100 portions, larger quantities can be prepared 
at one time. 


STORAGE: The mixes can be stored in covered containers ina cool, dry place for several 
weeks. They may be kept in any large can with a tight cover or in smaller covered 
containers in weighed or measured amounts ready for use without further measuring. 


"KITCHEN-MADE" MIXES SAVE TIME AND MONEY-- 
1. They can be made during any slack time and stored for future use. 
They are convenient for use during rush periods or emergencies. 
They take less preparation time. 
They assure a standard product every time. 
They provide the stated number of portions needed, 


They use USDA-donated foods to good advantage. 


BISCUITS Breads and Cereal Products B-1 
BISCUIT MIX 


100 Portions For 
Ingredients iathiene 
Weights Measures 


Directions 


Malte... ,.. 1) Gal,,sifted| All-purpose flour, Sift dry ingredients together 
Meet ay sso Cups,,..,..) Nonfat dry milk... 3 times or blend 15 minutes 
re. ,.s..4\1/e cup.....| Baking powder ... in mixer on low speed, us- 
Dre TOS D, pics| OOlt, cece tinweoee ing the whip, Cut or rubaig 


igs, © OZ,«|5 Cups......| Hydrogenated shortening. 
shortening Store ina tightly covered 
container ina cool place 
until needed. 


YIELD: 6 pounds 8 ounces (1 
gallon 1-1/4 quarts), 
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BOSTON BROWN BREAD Breads and Cereal Products B-2 
100 Portions 


det f2 at. 


| For 
Portions 


Ingredients Directions 


Whole-wheat flour. Blend dry ingredients. 


Cornimenl ~, 2 
Baking powder....| 
BRCM ig hia Se wae 


2-1/4 cups 
[ys Cuts ss 
4 tsp. 


Ets). 
3-1/2 cups 


WL saurene ar etetet ie.) 


WIOTAE SOS 55-0 sue te Add molasses and shortening, 
stirring until well mixed. 
Gradually stirin buttermilk or 
sour milk, Mix in raisins, 
Pour into 10 well-greased |- 
pound coffee cans or 5 well- 
greased loaf pans (4 by 8 by 
2-3/4 inches). 

Cover and steam in compart- 
ment steamer at6 or 7 pounds 
pressure 2-1/2 hours, or boil 
in a hot-water bath 3-1/2 


hours, 


BOs oc ack 
2-1/4 qt.. 


Melted shortening, 
Buttermilk or sour 
milk 


3 cups ...|Seedless raisins 


PORTION: 1 slice. 


BREAD STUFFING Breads and Cereal Products B-3 


100 Portions For 
Ingredients | 
Weights ) Measures | | Portions 


Directions 


Turkey or chicken 
fat or butter or 
margarine 

Chopped celery... 

Chopped onion.... 


Melt fat. Add celery and onion. 
Cover and cook 5 minutes. 


ees oon |e too. ».s | alt ....> <6 a Nees 
Poultry seasoning 
Untrimmed soft 
bread cubes 
Giblets, if desired 
Turkey or chicken 


broth, as needed 


-seee.e.] 2. Sprinkle seasonings throughout the 
bread cubes; then blend in celery- 
onion mixture. If desired, add fine- 
ly chopped cooked giblets. 

3. Add turkey broth as needed to 
moisten slightly. Blend thoroughly. 
| 4, Place in 2 greased pans (12 by 16 by 
} 3 inches). 
5. Bake at 350° F. (moderate) about 1 
hour. 
6. Serve with a No. 16 scoop (1/4 cup). 


es s oo Se © BU 


f lb. 802. 


PORTION: 1/4 cup. 


VARIATION 


1, CORNBREAD STUFFING: Use only 4 pounds bread cubes and add 5 pounds 8 ounces 
crumbled unsweetened cornbread. 
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CORNBRE AD 
CORNBREAD MIX 


100 Portions 


3 qt., sifted 
3/4 cup... 
1-1/4 cups 
teiye 02.13 thsp.... 
Bom, © O02 12 Ot....6 
Hoes ,....| 21/2 cups 


oe 
4.1/2 oz «, 
PU Oise se oe 


For 


Ingredients Portions 


All-purpose flour. 
Baking powder..... 
BUCA. pace wars 
Ri en 4 
COPrmimes lis a 6 
Nonfat dry milk . 


CORNBREAD (using cornbread mix) 


Pilbyeenas | 1-1/4 gal. 
1-1/2 cups 
2 cups (10) 
2-1/2 qt... 


2-1/2 cups 


1 lb. 4 oz. 


Cornbread mix... 


BOS bia ane oe as 
WO ic Soa Anes soe 


Melted shortening 


PORTION: 1 piece (2 by 3 inches). 


VARIATION 


Breads and Cereal Products B-4 


Directions 


Sift ingredients together 3 times or 
blend 15 minutes in mixer on low 
speed, using the whip. 

Store ina tightly covered container 
in a cool place until needed. 


YIELD: 7 pounds (1-1/4 gallons 


1-1/2 cups). 


Combine cornbread mix with re- 
maining ingredients and mix just 
enough to moisten, 

Pour into 4 well-greased baking 
pans (12 by 18 by 2 inches). 


Bake at 425° F. (hot) 30 to 40 
minutes, 


1, CORNMEAL MUFFINS: Portion batter with a No. 16 scoop (1/4 cup) into greased muffin 
pans. Bake at 425° F,. (hot) 20 minutes. 


CRISPY CORNBRE AD Breads and Cereal Products B-5 


oa Ingredient pees Directions 
ngredients : 
Weights Measures s Portions 


1 lb. 8 oz. | 1-1/2 qt. All-purpose flour, .| 1. Sift together flour, cornmeal, bak- 
sifted ing powder, sugar, and salt. 

4 lb. 3-1/4 qt. Cornmeal 4:45 meu 

3 oz. l/2 €up..,; | Baking powder ..., 

8 oz. Pew cess ouger, i desired. «| 

coece Brees DORD. POOL. vs ciate hes kel 


1-1/3 cups | Eggs, beaten..... Combine eggs, milk, and shorten- 
(7) ing with dry ingredients. Stir only 
Pe ees © ale yeaa ee Oe until dry ingredients are moist and 

eNO es a5 | OROTtORING 5 vi ces mixture has a rough appearance, 
Pour into 4 greased baking pans 
(10-1/2 by 16-1/2 by 2-1/2 inches), 
1 quart 1-2/3 cups or 3 pounds 2 
ounces per pan. 
Bake at 4259 F. (hot) 25 minutes. 


PORTION: 1 piece (2-1/2 by 2-3/4 inches). 
VARIATION 


1. CRISPY CORNBREAD (with all cornmeal): Use 5 pounds 8 ounces (1 gallon 1-1/2 cups) 
cornmeal and omit the flour. 


MACARONI, NOODLES, OR SPAGHETTI Breads and Cereal Products B-6 


100 Portions For . 
Ingredients eae Directions 
Weights | Measures Portions 


ra CAPO gk a so éle  o Mata rom Gok vy hes Add macaront!; noodles. az 
or or spaghetti to boiling water 


ee ee Noodles 5: .6% vee and stir. Cook for 14 to 16 
or Or minutes, 

Oe se aaa e sess | OpPaghetti.. ss. Drain, 

Pema i 3-3/4 gal, Boiling water Rinse with water to remove 

Pe ole CUD... | Salt <ses. cae excess starch, 


YIELD: About 3 gallons 2 cups, 
PORTION: 1/2 cup. 


MUFFINS Breads and Cereal Products B-7 
MUFFIN MIX 


100 Portions coe 
Ingredient . Directi 


41b.......]1 gal.,sifted) All-purpose flour. Sift ingredients together 3 times or 
Petar. s | oe CUDS.....| Nonfat dry milk ., blend 15 minutes in mixer on low 
Baking powder... speed, using the whip. 
ete wee, en /e then.) Salt.,..is.seacess Store in a tightly covered container 
ee iad / a C8 ,:| SURETY ok ss esc bo ds in a cool place until needed. 
YIELD: 5 pounds 8 ounces (4-1/2 
quarts), 


PLAIN MUFFINS (using muffin mix) 


12 oz......|1-1/2 cups.| Melted shortening 


Combine shortening with eggs, then 
ven gssail=1/2 cups | Eggs, beaten ;... 


add the water. 

Add to muffin mix, Stir only until 
dry ingredients are moist and the 
mixture has a rough appearance, 
Using a No. 24 scoop (2-2/3 tbsp), 
portion into greased muffin pans, 
Bake at 425° F. (hot) 15 minutes. 


*eee*ee#*ee#*ee#ee#e#*¢# Water ®eeeeee#eeee¢e 
a0; 8 Om MUULfin S91 6s ao 4 
sifted 


PORTION: 1 muffin. (over) 
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PEANUT BUTTER MUFFINS 


100 Portions 


2 ot., 
sifted 
1-1/2 cups 
L/e CUp.« ss 
et) 
3/4 cup... 


1-1/4 cups 
ee 


BMGs po 6 8 
12-CUDiey «ss 


PORTION: 1 muffin. 


For 


Ingredients iegetione 


All-purpose flour, 


ST ey bccn es 
Baking powder, 
nol Al Girard Fier 
Dried whole egg 
Nonfat dry milk 
Peanut butter, .. 


WOO 5 vase wvecasnce 
Melted shortening 


VARIATION 


Breads and Cereal Products B-8 


Directions 


Sift dry ingredients together. 


Cut or rub peanut butter into dry 
ingredients until mixture is granu- 
lar, 


Add water and shortening. Stir only 
until dry ingredients are moist and 
the mixture has a rough appearance. 
Portion with a No. 24 scoop (2-2/3 
tablespoons) into greased muffin 
pans, 

Bake at 400° F, (hot) about 15 
minutes, 


1, PEANUT BUTTER-CORNMEAL MUFFINS: Use only 2 pounds (2 quarts sifted) all-purpose 
flour and add 1 pound (3 cups) cornmeal. Increase baking powder to 4 ounces (2/3 cup). 


ROLLS Breads and Cereal Products B-9 


100 Portions I Fie ni For D f 
neredients ee irections 
Weights | Measures — 8 Portions > : 


12-loaf Dread recipe (card (4. .c1<s. Follow directions given in 

batch B-10, or B-11) the bread recipe through 
step 6, 
Punch dough down, Cut or 
"pinch off'' 200 small rolls 
(about 1 ounce or 1-1/4 
inches in diameter), Shape 
and place in 2 lightly 
greased sheet pans (15 by 
24 by 1 inch), Grease tops 
lightly, if desired, 
Let rise in a warm place 
(about 85° F, ) until in- 
creased 2 to 2-1/2 times in 
volume (about 1 hour). 
Bake at 400° F, (hot) 12 to 
15 minutes, 


Pon LION: 2 rolis, 1 ounce each, 
VARIATION 


BROWN AND SERVE ROLLS: Follow directions as above through step 3, Bake the rolls 
at 250°F, (slow) 30 minutes. They may then be held several hours at room temperature 
or refrigerated until the next day, To brown, bake at 425° F, (hot)about 7 minutes, 


WHE AT BRE AD Breads and Cereal Products B-10 


100 Portions ee 
Ingredients : Directions 
Weights Measures Portions 


8 cakes ... |Compressed yeast. MIXER METHOD (See Note, ''To Mix 
or or by Hand'') : 
8 packages | Active dry yeast.. 1. Add yeast to lukewarm water ina 
10- to 15- t bowl. Sti rT 10 
2-1/4 qt... | Lukewarm water.. ana iy papers ke pte 


About 3 lb. | About 3-1/2 |All-purpose flour. . Sift dry ingredients, saving out 1 
8 oz. qt., sifted quart of the white flour. Add dry 

3 1b. .8 oz..|3-1/4 qt... | Whole-wheat flour. ingredients with the shortening to 

OS.....--|1-3/4 cups {Nonfat dry milk... the yeast mixture. 

tS CUD... | OUAT iss eid ods bon es Mix 15 to 20 minutes at low speed, 

See et Sew. a | Salt =. iss a ve ate ow | using dough hook, until dough is 

mere... .-.| 1/8 Cup... Shortening . ... : smooth and elastic and leaves the 
sides of the bowl. If after 2 minutes 
of mixing the dough is still sticky, 
add enough saved-out flour to form 
a soft dough. 
Form dough into a smooth ball. 
Place in a greased bowl and turn 
dough to grease top. 
Cover and let rise in a warm place 
(about 85°F, ) until increased 2 to 3 
times in volume (about 1-1/4 hours) 
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WHITE BREAD Breads and Cereal Products B-11 


100 Portions 
Ingredients 
Weights Measures 


8 cakes.... 


For . 
Portions Directions 


Compressed yeast 


Mixer Method (See Note, ''To Mix by 


or or Hand'') 
egies scot packages |Active dry yeast... 1. Add yeast to lukewarm water ina 10- 
ee aes 3 cups ....|Lukewarm water.. to 15-quart bowl. Stir after 10 min- 
Pieter aewlankse gt, ., jocalded milk .,... utes. Cool milk to lukewarm and add 


> 


to yeast and water mixture. 


About 7 lb, |About 7-1/4 |All-purpose flour 2. Sift dry ingredients, saving out l 


4 oz. gt. , sifted quart of flour. Add dry ingredients 
ett lel @ cups (Sugar. . 6 <i 6ne ea ale | be aw oo en with shortening to yeast mixture. 
oes vassal /s Clip, ... (Salt 6... cee cee call vp ecenss | de Mix 15 to 20 miimitiee oto eee 
ee. 44. }l=1/8 cups {Shortening ...... using dough hook, until dough is 


smooth, and elastic and leaves sides 
of the bowl. If after 2 minutes of 
mixing the dough is still sticky, add 
enough saved-out flour to form a soft 
dough. 

4. Form dough into a smooth ball, Place 
in a greased bowl and turn dough to 
grease top. 

5. Cover and let rise in a warm place 
(about 85° F.) until increased 2 to 3 
times in volume (about 1-1/4 hours). 


(over) 
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WHITE RICE Breads and Cereal Products B-12 


100 portions 
1/2 cup each 


2 quarts 
cooked rice 


100 portions 


Directions 
1/4 cup each 


Method Ingredients 


Saucepan or] Boiling water| 4-1/2 cups To boiling water add 


stockpot Rice 1 lb. (2-1/4 rice, salt, and fat or 
cups) oil. Stir and cover. Use 
Salt lL tsp. 2 pans for cooking 100 
Fat or oil 1S ty eye portions, 
(optional, Cook on low heat about 
reduces 15 minutes. 
foaming) Remove from heat and 


let stand covered for 5 
to 10 minutes. 


Oven Boiling water As above. 

(other in- Cook in covered pan 

gredients at 350°F, (moderate) 

as above) about 35 minutes, 

Steamer Boiling water 1. As above. 
(other in- 2. Steam at 5 pounds 
gredients as pressure about 25 
above) minutes. 

Double Boiling water| 7 cups ome Yr 2-1/2 gal. l. AB above, 

boiler (other in- 2. Cook over boiling water 

gredients as about 35 minutes. 
above) 


ret lag hig 


abe 


THAWING AND PREPARING FROZEN FRUITS Fruits and Other Desserts C-1 
LO THAW 


Thaw 10-pound cans of fruit at room temperature for 16 to 18 hours, or ina refriger- 
ator for 36 hours, For 30-pound cans, allow 30 hours at room temperature or 60 
hours in a refrigerator, 


TO PREPARE FRUITS FOR DESSERT 


1, Drain juice from the thawed fruit, 

2. Add no sugar if fruit is packed in heavy sirup. Add 1 pound 6 ounces of sugar to the 
juice from each 10 pounds of fruit if not packed in heavy sirup. 

3. Heat the juice to boiling, Add fruit and reheat to boiling, Cook only enough to heat 
the fruit and prevent discoloration (see timetable below), 


Time table for cooking frozen fruits 


Cooking time for 
10-pound lots 


Apple slices, peach halves, peach slices, rhubarb....{|2 minutes 
RY DS re oe Te ain Ty, a akc Oba Se SOREL Re ee ae ba 3 minutes 
Blackberries, blueberries, cherries ...cccesccvcccccee | li minute 


> 


(ee 
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APPLE CRISP 


100 Portions For 


Ingredients 


3 gal. 2-1/2 |Sliced paredapples 
qt. 

1/3 cup... |Lemon juice..... 

CA CUDSs.% «| WOOT 1a .aleae an 


3 qt. 1-3/4|Brown sugar .... 
cups, 
packed 
liste ee ae 
1-1/2 qt. 
sifted 

IVC oe 


Nonfat dry milk.. 
All-purpose flour 


a OR. :. Rolled oats ..... 


2-2/3 tbsp |Cinnamon ....... 
els euce egies sua 
Butter or margarine 


me... Pe oo Ree a 
2 lbs. 8 oz. | 1-1/4 qt.. 


PORTION: About 1/3 cup--provides 1/4 cup fruit. 


VARIATION 


Fruits and Other Desserts C-2 


Directions 


1. Arrange apples in 4 greased pans 


(12 by 16 by 3 inches). 
Blend lemon juice and water; pour 
Over apples. 


For the topping, combine sugar, 
dry milk, flour, oats, cinnamon, 
and salt. Work in butter or marga- 
rine to form a crumbly mixture. 
Cover apples with topping and pat 
down firmly. 


Bake at 350° F. (moderate) 30 to 40 
minutes or until apples are tender. 


CHEESE-APPLE CRISP: Mix 3 pounds 2 ounces (3-quarts 1/2 cup) grated cheese with the 
topping ingredients; decrease butter or margarine to 2 pounds (1 quart). One portion provides 


1 ounce cheese and 1/4 cup fruit. 


APPLE PIE WITH HONEY Fruits and Other Desserts C-3 


100 Portions 
De eer | meredienta |) FOr 


eee el / ek Ot, ss 
te, OZ sas 3 cups, 


Directions 


Mix sugar, flour, cinnamon, nut- 
meg, salt, and apples together ina 


SON ya are reece ge are cae 
All-purpose flour, 


sifted bowl. 
Ne ere eo17 2 then. | Cinnamon .... .ac4 
ese) pcan s lel, 3 then, | Nutmeg. s...25 5 os 
ae oe a Lee ebay SALE 4s acpiesseate ue ene 
24 lb, 6 6 gal......| Sliced pared tart 


OZ. 


lb, 2 oz. 
BrOD se sive « 


apples 


1-1/2 cups 


PEOMCV. desc epee eens 
1/4 cup... 


Melted butter or 
margarine 

Pastry for 15 
double crust pies 
(card C-20) 


Combine honey and butter or marga- 

rine with the apple mixture. 

3. Pour mixture into 9-inch pie shells, 
1-1/2 quarts or 1 pound 14 ounces 
per pie. Cover with top crust, seal- 
ing well on edges. 

4. Bake at 400° F. (hot) 1 hour. 


PORTION: 1/7 pie--provides about 1/3 cup fruit. 


VARIATIONS | 
1, PLUM PIE: Use Italian or prune plums in place of apples. One portion provides about 1/3 
cup fruit. 


2. FRENCH-APPLE PIE: Use only 20 pounds (5 gallons) of sliced apples and add 4 pounds 6 
ounces (3-1/2 quarts) of raisins. One portion provides about 1/3 cup fruit. 


BAKED CUSTARD Fruits and Other Desserts (protein-rich)C-4 


100 Portions ee 
' Ingredients ; Directions 
Weights Measures Portions 


Beat together the eggs, 
sugar, salt, and vanilla. 
21b, 402. a i : . Pour hot milk into egg mix- 
Tee Oe a os eae ture and mix well. 
ca a e Pour 1/2 cup custard mix- 


. a eer : Eesha ture into each baking cup, 

or pour mixture into 4 
baking pans (10-1/2 by 16- 
1/2 by 2-1/2 inches), about 
3 quarts per pan. Set in 
pans of hot water. 

4. Bake at 350° F. (moderate) 
25 to 35 minutes or uni) 
custard is set. 


PORTION: 1/2 cup--provides 1/2 egg. 


VARIATIONS 


1, CARAMEL CUSTARD: Melt 1 pound of the sugar in a heavy fry pan until golden 
brown, and add to the hot milk. One portion provides 1/2 egg. 
2. CHOCOLATE CUSTARD: Add 12 ounces cocoa to sugar. One portion provides 1/2egg. 


7 ; 
- . - us 


bd 


BAKED RICE CUSTARD Fruits and Other Desserts (protein-rich) C-5 
100 Portions 


NGI a hy eee Mt 
Portions 


Ingredients Directions 


Measures 


We cet etenlje ot. « 
(50) 

Pita O2, (4-1/2 cups 

Wy eee a bl they, ss. 


BOG Sigg ckeerana cee Beat eggs; add sugar, salt, 


and cinnamon, Blend, 


PUGS Tie i parabens » 
Deis, Ae ite avers 


elie 13/3 tbsn, 


Canmarmn Ota ¢ 2. 


Piet, 4 cal, .| Hot: milk io. oe ok Pour hot milk into the eos 
mixture, then combine all 
ingredients, 

3. Pour into 4 baking pans 
(10-1/2 by 16-1/2 by 2-1/2 
inches), 3 quarts per pan, 
Set in pans of hot water, 

4, Bake at 350°F, (moderate) 
about 35 minutes or until 


custard is set, 


Wea ee ae, vee 


3 lb, Cooked rice (card 
B-12) 


Raisins oeeoeoe#ee8ees8 @ 


PORTION: 1/2 cup--provides 1/2 egg, 


BRE AD PUDDING Fruits and Other Desserts C-6 


100 Portions ; 
Ingredients 


For : : 
. Directions 
Portions 


oe eee ee PGSe 


Beat eggs. Add the sugar, salt, and 
vanilla. Blend, 


2 1b. 8 oz Sugar.. 
2 Oz Salta. ws 
Sarge Vanilla, 


2-1/4gal...| Dry bread cubes. Place bread cubes in 3 greased 
baking pans (12 by 16 by 3 inches). 
Pour custard mixture over bread, 
Set in pans of hot water and bake at 
350° F. (moderate) 45 to 55 min- 
utes or until set. 


Serve with apricot sauce (card H-1), 


1/2 cup ...| Butter or marga- Add butter or margarine to hot 
rine milk, Pour milk into egg mixture. 
BiGatScics se | SeOt MI oy oes 


PORTION: 1/2 cup. (over) 
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BROWNIES Fruits and Other Desserts C-7 
BROWNIE MIX 


100 Portions For 


Weights Measures Ingredients Portions Directions 


2 dt.) All-purpose flour Sift ingredients together three times 
sifted | or blend 15 minutes in mixer at low 

3 cups. Nonfat dry milk speed, using the whip. 

B Obs ie 0 0h ar ara aggre as Store ina tightly covered container 

2 cups. COCO: ii etgenes in a cool place until needed. 

3 tbsp. Baking powder . 

2 tbsp. Balt aks as ork YIELD: 7 pounds 5 ounces (4-3/4 

quarts). 


BROWNIES (using brownie mix) 


7 1b. 5 0z.|4-3/4 qt., |Brownie mix.. To brownie mix add water, vanilla, 
sifted and butter or margarine. 
tie e cee | oO CUPS sac. | Water scwc ceee a 
Ieee wy ete TOS, ..«.'| Vanilla . peices 
1 lb. 80z. .|3 cups.....|Melted butter or 
margarine 
Ptpvivasssie-1/2 cups |Eggs, beaten... 


Chopped nuts or Mix in nuts or raisins. 
raisins Bake in 2 greased sheet pans (16 by 
25 by 1 inch) at 350° F. (moderate) 
about 30 minutes. | 


PORTION: 1 piece (3 by 3-1/2 by 1/2 inch). (over) 
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BUTTERSCOTCH ICING 


100 Portions 


Subs Le 


e-1/a ct,.; 
sifted 


Poris: 2 Quarts, 


Ingredients 


Brown sitar. «ac 


Butter or marga- 
rine 


WUL Koacdae teak tees 


Confectioner's 
sugar 


Fruits and Other Desserts C-8 


re Vs 4 eee 
Portions 


Directions 


Combine brown sugar and 
butter or margarine ina 
heavy saucepan, Cook until 
brown sugar is melted, 
stirring constantly. 


Remove from heat and add 
milk, stirring constantly, 
Return to heat and boil 3 
minutes, Cool about 15 
minutes, 


Beat in confectioner's 
sugar, If icing is too thick 
use milk to thin to spread- 
ing consistency, 


-- 
ad 
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ee Y ae 
yeti a 


tp a ST A eee 
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CHERRY COBBLER 


100 Portions 


ely eek ke 
12 oz. 


as Cinnamon.... 


recipe for 15 
single crusts 


1, BLUEBERRY OR PEACH COBBLER 
place of cherries. Lemon juice may 
cup fruit. 

PLUM COBBLER: 


vides 1/2 cup fruit. 


é 


For 
Ingredients oe 


WUT, sees apa 
All-purpose flour 


Hot cherry liquid 


Drained cherries 


Drop biscuit dough 


(card B-1) with pastry. Portion biscuit dough 
or with a No. 24 scoop (2-2/3 table- 
Pastry (cardC-20, spoons) rounded. 


Use 3 gallons 2 cups prune plums in place of cherries 


Fruits and Other Desserts C-9 


Directions 


Mix dry ingredients and stir into 
cherry liquid. Cook until thickened, 
stirring constantly. 


Add cherries to the sauce. Pour in- 
to 4 baking pans (12 by 18 by 2 
inches), about 3-1/2 quarts or 8 
pounds per pan, 


Top with drop biscuits or cover 


Bake at 375° 
35 minutes. 


F. (moderate) about 


) 


PORTION: 1/2 cup plus biscuit--provides 1/2 cup fruit. 


VARIATIONS 


: Use 3 gallons 2 cups blueberries or sliced peaches in 
be used in place of cinnamon. One portion provides 1/2 


One portion pro- 


Bo 
a 
3 


» 
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CHOCOLATE CAKE (with potatoes) Fruits and Other Desserts C-10 


100 Porti For : : 
Weights | Measures 


1-1/4 qt. ..| Butter or marga- Cream butter or margarine, sugar, 
rine salt, and vanilla. 

UNG A Ys kyie eae vee ae 
RLU pate pw Slate eee 
Vanilla esis won 


Bees acpih 08 
1-1/2 tbsp. 
£ADSD.. 4s 


oi ae BO oe Sok ose ce 


Zi 


Add lukewarm potatoes; cream until 
smooth. 


Mashed potatoes 


aT eee eee eae 


3-1/4 cups 
(16) 


Blend in eggs. 


lp, 6 02, |2-1/2 ot., All-purpose flour Sift flour, cocoa, and baking powder. 
sifted Add alternately with milk to the po- 
Pots. sa leok/e2 cups: | Coco@ ..ivisceees tato mixture; mix only until smooth. 


(Batter is very thick. ) 
5. Spread in 2 sheet pans (16 by 25 by 
1 inch). 
6. Bake at 350° F. (moderate) about 35 
minutes. 


7-02, +<s-.11 Cup less 
2 tbsp. 
eeex2eee#e#ee?e#?8 °e SOU goo a ane 


Baking powder.... 


Milk eoeeoeeeeee#ee ee 


PORTION: 1 piece (2-1/2 by 3 inches). 


CORNSTARCH PUDDING 


100 Portions 
Ingredients 
Weights Measures 


ib, 5S oz. |1-qt. 2/3 Cornstarch 
cup 

2 1b. 8 oz. |1-1/4 qt. . | Sugar 

i eos, 14.) tbsp. «.. |-Salt.. 

feet es s< (4-1/2 cups | Water 


For 
Portions 


weeeeeeeee 13 cups (14) | Eggs, slightly 
beaten 
Pepe ets) /3 Cup...<| Vanilla ..ciscaees 


2 gal. 2-1/2] Milk.. 
qt. 


PORTION: 1/2 cup. 


Fruits and Other Desserts C-11 


Directions 


Blend cornstarch, sugar, and salt 
with the water. 


Heat milk over hot water, add corn- 
starch mixture, and cook until 
thickened, stirring constantly. 
Cover and continue cooking 25 min- 
utes, stirring occasionally. Remove 
from heat. 


Beat about 1 quart of hot mixture 
into the eggs. Blend slowly into re- 
maining hot mixture. 

Cook over hot water about 5 min- 
utes, continuing to stir. Remove 
from heat. Blend in vanilla. 

Cool quickly, stirring occasionally. 


(over) 
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CREAM PIE | Fruits and Other Desserts C-12 


100 Portions For 


Lb: 5 oz: | 1 qt. 2/3 


Cornstarch. Blend cornstarch, sugar, and salt 


cup with water. 
Peete lal /4-qt,.. | Sugar, sis. cvie sees 
Veneer err PUN Sia wy <k » | GALE osc ea ace oak mares 
weveceses. |4-1/2cups | Water 
2 gal. 2-1/2 Heat milk over hot water, add corn- 


starch mixture and cook until 
thickened, stirring constantly. 
3. Cover and continue cooking 25 min- 
utes, stirring occasionally. 


qt. 


2 cups (28) Remove from heat and beat about 1 
quart of hot mixture into the egg 
yolks. Blend slowly into remaining 
hot mixture. 

Cook over hot water about 5 minutes, 


continuing to stir. Remove from heat. 


Egg yolks, 
beaten 


slightly 


Blend in vanilla. 


ee eee 1.3 Cop Ss... | Vanilla o..d sic 


Rh a ease 38 


Baked 9-inch pastry 
shells (card C-20) 


Meringue (card 
6247) 


Pour mixture into baked pastry 
shells, 3 cups per pie. Cool. 


Top with meringue. Bake at 350° F, 


(moderate) 12 minutes or until 
meringue is firm and brown. 


4, 
5. 


PORTION: 1/7 pie (over) 
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DATE-PEANUT BUTTER PUDDING Fruits and Other Desserts (protein-rich) C-13 


Pitted dates, 
ground 


Cook dates in the water until soft. 


Peel and section oranges, dicing the 
sections, 


Oranges .. 


Peanut butter... Blend the peanut butter and cooked 
dates. Gradually add the milk. 
Combine with the dissolved gelatin, 
salt, lemon juice, and dicedoranges. 


Turn into pans and chill. 


Evaporated milk, 
undiluted 

Lira se einece 

Lemon juice. 


Lemon flavored - Dissolve gelatin in boiling water. 
gelatin Cool. 
BOUing Wales se... 


PORTION: 2/3 cup--provides 2 tablespoons peanut butter. 


VARIATION 


1, PRUNE-PEANUT BUTTER PUDDING: Use 3 quarts finely ground cooked prunes in place of 
dates. One portion provides 2 tablespoons peanut butter. 


# 


DRIED FRUIT CONFECTION Fruits and Other Desserts C-14 


100 Portions OW oe 
Ingredients Directions 


21b. 8 oz.|About 1-1/2} Dried figs or apri- Snip off stems of figs. Wash 
cots or a combi- the fruit, grind together, 
nation using fine grinder, 

lL -Ib.4 0Z,. Seedless raisins, Combine all ingredients, 


DOZ5 cece Chopped nuts ... mixing thoroughly, 

ce ccccens DAL ios as 1 aoe ater Press into 2 greased pans 

ly 6 aks SLU EW ery Paar rere hey per (8 by 12 by 2 inches) and 
chill, preferably overnight, 


Coconut, graham Cut in 100 pieces and roll 
cracker crumbs, each piece in coconut, fine 
or cornflakes graham cracker crumbs, 

or crushed cornflakes, 


PORTION: 1 piece (3/4 ounce), 


y 
« 
a! ii 2 : . > 7 
r : + : = as F a 2) _ 7 =i . 
ee RR ee ae a ee ee 
Ss 68 ee a he ae ee a ee ee 


FRUIT BETTY 


Port; 


Sener elo Cte. < |} SURAT wi wk ack ee 
en oe 11/5 cup... |) Ginnamon, .i.45.4. 
ee ie | / a then. | Galt ooc sas bu ce os 


mi oon ,|o cups ..,.| Melted butter or 
margarine 


en ie ly 2-ob.. «| Water... 2. eivies 


eel on te aa se ss. | OLLCEC apples, 
peaches, apri- 
cots, or blue- 
berries 

10 1lb......|2-1/2 gal..| Dry coarse bread 
crumbs 


PORTION: 1/2 cup--provides about 1/4 cup fruit. 


Fruits and Other Desserts C-15 
Directions 


Mix sugar, cinnamon, and salt to- 
gether. 


Place a layer of fruit in each of 4 
greased baking pans (10-1/2 by 16- 
1/2 by 2-1/2 inches). Sprinkle with 
the sugar mixture, and adda layer 
of crumbs, Repeat until all ingredi- 
ents are used. 


Pour melted butter or margarine 
over the top. Add 1-1/2 cups of 
water to each pan, 

Bake at 350° F, (moderate) 45 
minutes to 1 hour. 

Serve with cream or a sweet sauce, 


GINGERBRE AD Fruits and Other Desserts C-16 
GINGERBREAD MIX 


[) 100Portions | Portions : nets For te ee 
ngredients ; 
Weights | Measures _ s Portions 


ap. 12 OZ. ot,, (All-purpose flour. |)... ], Sift ingredients together 3 times or 
sifted blend 15 minutes in mixer at low 
ioe a oe. | 1-1/4 qt..;|\Nonfat dry milk a speed, using the whip. 
ee i) ae 78 then, |SOda . ss sess ss : Store ina tightly covered container 
: 1/3 cup...|Baking powder. as ‘ in a cool place until needed. 
See tai, WOR wa cay ake = 
Weer seen UE oe YIELD: 7 pounds 6 ounces (1 gallon 
Pe clip... (Ginger... ; 1-1/2 quarts). 
1-2/3 tbsp. |Cinnamon 
PGR, ts | OLOVES Jains 


| 2 ena : 3. Melt shortening in boiling water. Add 
Meee co) 1-1/4 qt, , |\Boiling water. . molasses and then eggs. Blend well. 
Piet oe, ¢dt.. ....| Molasses ..... 4. Add slowly to dry mix, beating until 
Seta, ..|-e¢ cups (10) iEegs, beaten.... smooth after each addition. 
falas OO, .| 1 gal., Gingerbread mix, 5. Bake in 2 greased sheet pans (16 by 
lel/2 ot. 25 by 1 inch) at 350° F. (moderate) 
about 30 minutes. 


PORTION: 1 piece (3 by 2-1/2 by 1-1/2 inches). 


MERINGUE FOR PIE Fruits and Other Desserts C-17 


1, Beat egg whites and salt in 
mixer on second speed or 
with a fine wire whip until 
whites are stiff but not dry. 


Gradually add sugar, beat- 
ing until well blended, 


YIELD: Meringue for 15 9-inch pies, 


i 
> 


OATMEAL COOKIES 


100 Portions 


1 lb. 100z.|3-1/4 cups 
1 lb. 1002. |3-1/4 cups 


For 


Ingredients Baeti one 


UO eS Mes eae Gas 
ROMS ote es ee ac ucary Meese 


ere tae pune (owe Bs see cutee 


male Oba» 
sifted 
1-1/2 tbsp. 
Zoi /2 tsp; 
1-1/3 tbsp. 


Oe ase as 
ayo 


DO Gee 64k kn 
5-1/2 cups 
S CUS +. ss 
SUP s-044. 


PORTION: 2 cookies. 


All-purpose 


Wie eae ant 
SOMA. \s base 
Cinnamon 
Cloves .. 
Nutmeg... 


Sour milk. 
Rolled oats 
RALEING io okies 
Chopped nuts, if 
desired 


Fruits and Other Desserts C-18 


Directions 


Cream shortening and sugar. 


Add eggs and beat until well blended. 


Sift flour, salt, soda, and spices 
together. 


Add sifted ingredients to creamed 
mixture alternately with the milk. 
Mix in the rolled oats, raisins, and 
nuts. 

Using a teaspoon to portion the 
dough, place cookies 1 inch apart on 
greased baking sheets (15 by 24 by 1 
inch), 

Bake at 400° F. (hot) about 12 to 15 
minutes, 


eee ers ee Pieced 


atineteenet haiti: geet ae ae 


ORANGE-COCONUT CUSTARD Fruits and Other Desserts (protein-rich) C-19 


100 Portions ran 
Ingredients Directions 
Weights | Measures Portions 


See |e cups «.... |Unfilavored gelatin eee Soak gelatin in cold milk. 


Peete weg [OC OUG EVIL «eg ecmut s 


Beat eggs, cornstarch, and sugar 
until well blended. 


Gradually add hot milk to egg mix- 
ture. Cook in a double boiler, stir- 
ring constantly until thickened. 

4. Add gelatin to hot custard, stirring 
until gelatin is dissolved. Cool. 


Zlib. 4 oz. 


4-1/2 cups 
BPG oon 5 ae 
1-2/3 tbsp. 
ba CUD. s.: 
MM Fog: 6 eee 


Beat cottage cheese, lemon juice, 
orange rind, vanilla, and coconut 
until well blended. Fold into custard 
and mix well. Pour into pans to set. 
6. Chill. Garnish with toasted coconut 

or cherries, if desired. 


Cottage cheese... 
Lemon juice ....4. 
Grated orange rind 
WADE A: sce gut teceeean 
Shredded coconut, 

chopped 


a) 


PORTION: About 1/2 cup--provides the equivalent of 1 ounce protein-rich food. 


[ 7 
= . 7 or 


2 = a 


i es ee ee ae 


PASTRY FOR PIE Fruits and Other Desserts C-20 


100 Portions 
Ingredients nie Directions 
Weights | Measures | Portions 


15 SINGLE CRUSTS 


Slps ..... | Qt., Sifted! All-purpose flour Sift flour and salt together or blend 
omer ee dai se thep, | Salta..cois waa a in mixer. 


2 1b. 40z. |4-1/2 cups | Shortening .. Cut or rub in shortening until mix- 
ture is granular, 


Cold water viv..us Add water and mix. 
Roll out on lightly floured board, 
using about 7 ounces of dough per 
shell. 
Line 9-inch pie pans with pastry. 
Bake pastry shells at 400° F. (hot) 
15 minutes. 


15 DOUBLE CRUSTS 


re All-purpose flour Prepare as above. 
Bake as required for pie filling. 


1-1/2 oz. eV cace | AD eu oe ce SUR Re as 
210, 8 oz. (Jicenertening: 57a: 
ea Wea Ske os , Cold Wate tata was 


PEACH-RICE CREAM Fruits and Other Desserts C-21 


Portions For. 


Measures 


2°Gte a6. 1 Chilled heavy cream F Chill bowl and beater. Whip 
or evaporated milk cream or evaporated milk 


Peale. 2s] WiCed canned until stiff. 


Ingredients Portions Directions 


peaches, well Combine with peaches, sug- 
drained ar, rice, and vanilla, 
Coe ted x ote | DUR RT tone sma 6 yg Gee Chill thoroughly before 
: serving, 
1-1/2 gal. | Cold cooked rice 
(card B-12) 
eB gy <1 VELL 2 os a enc 


PORTION: 1/2 cup (4 ounces). 
VARIATION 


1, PINEAPPLE-RICE CREAM: Use 8 pounds canned shredded pineapple in place of 
peaches. 
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PEANUT BUTTER-RAISIN COOKIES 


100 ortions 
Ingredients OF 
Weights | Measures _ Portions 


ip, 4 of, |1-1/4 qt. , 
sifted 
Bovey ais 
(Rs So eer 
hs ae 
1-1/3 tbsp. 
i) 


All-purpose flour 


Ginger 

Cloves sak. 
Cinnamon.. 
Baking soda 
GLE foecawes ae 


Snortening ... 
Peanut butter 


Brown sugar... 


2-2/3 cups 
(13) 

EU hare 4 ae [OVAL EMS a oe sac ee ee 
1-1/4 qt.... | Chopped raisins 
lets? thep, | Vanilla sy ..456<5 


PS ip Sigg ates 


i lb. 8 oe 


Fruits and Other Desserts (protein-rich) C-22 


Directions 


Sift together the flour, ginger, 
cloves, cinnamon, soda, and salt. 


Cream shortening and peanut butter 
until smooth, 


Add brown sugar gradually and mix 
well. 


Beat in the eggs and milk, 

Stir in the sifted dry ingredients. 

Add raisins and vanilla. 

Using a No. 40 scoop (1-3/5 table- 
spoons), place on ungreased baking 
sheets (16 by 25 by 1 inch). Press 

each cooky flat with a fork. 

Bake at 350° F. (moderate) 10 min- 
utes. 


PORTION: 1-1/2 ounces (2 cookies)--provides the equivalent of 1 ounce protein-rich food. 


Le ay ae Aa Aa 


ae 


— me 


PINEAPPLE UPSIDE-DOWN CAKE Fruits and Other Desserts C-23 
100 Portions 


Ingredients For —___ Directions 
Weights Measures Portions 


1 lb. 4 oz. 2-1/2 cups .| Melted butter or 
margarine 
Brown sugar 


1. Into each of 4 baking pans (12 by 18 
by 2 inches) pour 5 ounces (scant 
2/3 cup) butter or margarine and 
sprinkle 12 ounces (1-3/4 cups, 
packed) brown sugar over it. Spread 
1 pound 7 ounces (2-1/4 cups) pine- 
apple over the sugar mixture. 


eee 1-3/4 qt., 
packed 


ap. l2 o2. 


e4p. 4 02.. Sift the flour and baking powder to- 


gether 3 times. 


1-1/4 oz.. 


Beat eggs about 10 minutes (or 5 
minutes in mixer at medium speed) 
until very thick and light. 


Add sugar gradually, beating until 
well blended, then add lemon juice. 
5. Fold in flour mixture gradually. 


6. Add milk and mix quickly until the 
batter is smooth (about 1 minute in 


mixer at medium speed). 
(continued on back) 
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PLAIN CAKE Fruits and Other Desserts C-24 


PLAIN CAKE MIX 


100 Portions For 
Ingredients Diort, Directions 


2 ib. 6 oz..|2 qt, 1-1/2 | All-purpose flour. . . Sift ingredients together three times 
cups, sifted or blend 15 minutes in mixer at low 


speed, using the whip. 
meee be os. 11 gt. 1-1/2 . Store ina tightly covered container 
cups in a cool place until needed. 


YIELD: 5 pounds 8 ounces (3 quarts 
2-1/2 cups). 


(over) 
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PLAIN COOKIES Fruits and Other Desserts C-25 


100 Portions ? ier sae 
Ingredients Portions Directions 
Weights Measures 


VARIATIONS 
1. RAISIN COOKIES: Add 1 pound 4 ounces (1 quart) seedless raisins with the flour mixture. 


Butter or marga- 
rine 
EE arts seca eke 


Cream butter or margarine and 
sugar. 


Add eggs and beat until well blended. 


All-purpose flour Add flour, baking powder, salt, and 

vanilla to the creamed mixture. Stir 

to mix. | 

4, Using a No. 40 scoop (1-3/5 table- 
spoons) place cookies on a greased 
baking sheet (15 by 24 by 1 inch), 

5. Bake at 375° F. (moderate) 10 to 12 


minutes. 


1-1/4 oz. 


is) 


3-1/3 tbsp. | Baking powder .. 
PERM a hess gee ERE. ee x CATA eke ee 
eee ee il Oss goes ok hes 


PORTION: 2 cookies. 


2. COCONUT COOKIES: Add 1 quart shredded coconut with the flour mixture. 


ee ae 
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PRUNE CRUNCH 


100 Portions 


6 lb. 6 oz. 


Zip. 2 Oz, 


hy he 


1 lb. 1402. 


tip. 1402. 


BD, 6-Oz. 


a qt. 3/4 
cup 

a of eae ae 
cup 

2-3/4 cups 


Ve Clip. ss 
3-1/4 cups 


1 qt., sifted 


ie 
1-1/3 tbsp. 
Pat. 1/4 
cup, 
packed 
pats 1/2 
cup 

2-3/4 cups 


Ingredients 


Coarsely chopped 
cooked prunes 


PUG Ole 6 ac odes anes We 


Water or prune 
juice 


Grated orange rind 
Chopped nuts..... 


All-purpose flour 
POL u sp tae eae 
OME gas Inte e sua aes 
Brown sugar.... 


Rolled oats ..... 


Butter or marga- 
rine 
Ege Whee saa a 


For 
Portions 


Fruits and Other Desserts C-26 


2. 


Directions 


Combine prunes, sugar, 
water, and orange rind. 
Cook over low heat about 10 
minutes, of*until thick, 
stirring frequently. 

Cool and add nuts. 


For crunch mixture, sift 
together the flour, salt, and 
soda, Mix in brown sugar 
and rolled oats. Cut or rub 
in butter or margarine. 

Stir in unbeaten egg whites. 
Pack 2 cups crunch mixture 
in bottom of each of 4 
greased baking pans (10-1/2 
by 16-1/2 by 2-1/2 inches). 
Spread with 1 quart prune 
mixture. (continued on back) 
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PRUNE-SPICE CAKE Fruits and Other Desserts C-27 


Porti 


S-Cupe.ss,a beryarogenated 
shortening 
eam ty, Lagat, 75s oc vf x os 


Bel eocton | DOGs .4%44is eden Add eggs and beat until light and 
(12) fluffy. 


Cream shortening and sugar. 


Finely ground or 
chopped cooked 
prunes 


Blend in prunes, 


All-purpose flour Sift flour, soda, spices, and salt 

sifted together 3 times. Add to creamed 
2 tbep.. « DOG) 55 has mixture alternately with sour milk. 
l/2-tep. Nutmeg .. Pour batter into 3 baking pans (12 
2 thep. Cinnamon by 18 by 2 inches), lined with paper 
- 1DSp. . Cloves a4. and greased. 
eee te ORLE 6 ork saa Bake at 350° F. (moderate) about 45 
2-1/2 cups |Sour milk minutes. 


PORTION: 1 piece (2-1/2 by 2 by 1-3/4 inches). 


Din 
: ae Dl has ‘ 
+ 


STEAMED CRANBERRY PUDDING 


100 Portions 


lodje pal... ; 
1 gal. sifted 
BetOR.- x0 
. TSR. vs 
Ca.) 
LitGes 5% 2 


P/2 Gup «. 


PORTION: 1 wedge 2-1/2 ounces (2 by 


For 


Ingredients Sisatawtns 


Cinnamon 
Cloves .. 
Mace... 
OC Gee 
Hot water 
Molasses 


2-1/2 inches). 


be 


Fruits and Other Desserts C-28 
Directions 


Coarsely chop the cranberries. Add 
flour, salt, spices, and soda. 


Combine hot water and molasses; 
blend with the first mixture. 

Place in greased pound coffee cans, 
or loaf pans, cover and steam 2-1/2 
hours. Serve with an orange sauce 
(card H-7) or whipped topping (card 
C<=31)., 


STEWED DRIED PEACHES Fruits and Other Desserts C-29 


Wash peaches and cut in 
quarters. 

Soak peaches in the water 
until plump, overnight if 
necessary. 


3. Add salt and simmer until 
RURED acale cules peaches are tender (about 
Lemons, sliced, 45 minutes). Add sugar and 
if desired lemon slices during the last 
few minutes of cooking. 


PORTION: 1/2 cup--provides 1/2 cup fruit and juice. 


VARIATIONS 


1. STEWED PRUNES: Use 9 pounds (about 1-3/4 gallons) dried prunes in place of peaches. 
One portion provides 1/2 cup fruit and juice. 


2. STEWED APRICOTS: Use 8 pounds (about 1-1/2 gallons) dried apricots in place of 
peaches. Omit lemon slices. One portion provides 1/2 cup fruit and juice. 


: 


VANILLA CREAM FROSTING Fruits and Other Desserts C-30 


Ingredients Porti Directions 


Butter or marga- 1, Cream butter or margarine until 
rine light and fluffy. 


Confectioner's @. Add confectioner's sugar and milk 
sifted sugar alternately. Beat well after each 
(CUO oyu freOtIniln, | addition. 


SVE toy asa aet ate eee 3. Blend in salt and vanilla. Beat until 
MAUNA 5 1p nemntens light and fluffy. 


YIELD: About 2-1/4 quarts. 


VARIATIONS 


ORANGE CREAM FROSTING: Use 1/4 cup orange juice, 1 tablespoon lemon juice, and add 1 
teaspoon grated orange rind in place of vanilla. 


CHOCOLATE CREAM FROSTING: Sift 2 cups cocoa with the sugar and reduce vanilla to 2 
tablespoons. 


PINEAPPLE CREAM FROSTING: Use 1 cup of hot pineapple juice in place of milk and add 1 
tablespoon lemon juice in place of vanilla. If desired, drained shredded pineapple may be 
added to taste. 


LEMON CREAM FROSTING: Use 1/3 cup lemon juice in place of vanilla. 


WHIPPED TOPPING Fruits and Other Desserts C-31 


100 Portions For : 
Ingredients Directions 
Portions 


1-1/3tbsp. | Unflavored gelatin 
ee cum 4, | Cold water... ¢4os 


Nonfat dry milk 
Ay eu p aeee re ereter ener 


Soften gelatin in the cold water. 


Sprinkle dry milk over the water and 
beat until smooth. Scald over hot 
water for about 3 minutes. Add 
gelatin. Cool. 


amount at a time. Store in the re- 
frigerator overnight. 


Orange juice 


DUO I soak kere 
Bali G ere eas 


Whip in mixer on high speed until 
very stiff. Fold in sugar and salt, 
Chill until ready to use. 

Serve on puddings. 


Lemon juice on Beat in the fruit juices, a small 


YIELD: 2 quarts. 
PORTION: About 1 tablespoon. 


VARIATION 


1. SOFT WHIPPED TOPPING: Omit the gelatin. 


YELLOW CAKE Fruits and Other Desserts C-32 


100 Portions : For 
Ingredients Porti Directions 
1 lb. 4 oz.| 2-1/2 cups..|Butter or marga- neal 


rine 
PORTION: 1 piece (2-1/2 by 2 by 1-1/2 inches). 


Cream butter or margarine and 
sugar until light and fluffy. 


UG. <aa: ¢ ely eOts. 44 [DURST oi cece aes 


Bel a cups |Poes 45 ices coe be 
(12. 


2b. 8.0z,| 2-1/2 at., All-purpose flour 
| sifted 
1/3 cup....|Baking powder.... 
eee oe toe: |Salt-.. -soh< ceca an 


GeS/aocuss | Milk. cee cows as 
ee Stosp.. | Wanilla ..<s 4. 


. Add eggs and beat well. 


sift dry ingredients together. 


Co) 


Combine milk and vanilla. Add alter- 
nately with the dry ingredients to the 
creamed mixture. Beat until 
thoroughly blended. 

5. Pour into 4 greased baking pans 
(10-1/2 by 16-1/2 by 2-1/2 inches), 
about 1 quart or 2 pounds 4 ounces 
per pan. 

6. Bake at 350° F. (moderate) 30 to 35 

minutes, 
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“COOKING DRY BEANS AND PEAS Main Dishes (protein-rich) D-1 


Sort and wash beans or peas. Bring water to boiling and add beans or peas, Boil 2 minutes; 
remove from the heat and let soak 1 hour. If more convenient, soak beans or peas overnight after 
the 2-minute boil. Add 2 tablespoons salt per gallon of water used, if desired. Cook for the 
length of time indicated in the chart below; begin counting cooking time when water returns toa 


boil. 
For 100 portions, about 1/2 cup each 


Measure 


(9 pounds dry beans) Cooking time 


Variety 


Blackeye beans 1-1/2 gal. 3-3/4 gal. | 1/2 hr. 
(blackeye peas, 
cowpeas) 
Great Northern beans | 1 gal. 1-1/2 qt. 3-1/2 gal. | 1 to 1-1/2 hr. 
Kidney beans 1 gal. 1-1/4 at. 3-1/4 gal. | 1 to 1-1/2 hr. 
Lima beans, large 1 gal. 1-3/4 qt. 3-3/4 gal. 3/4 hr, 


Lima beans, small 1 gal, 1-1/2 at. Sel/z gal. | lb to l<1/2 he, 


Pea beans (navy 1-1/4 gal. 3 gal. 1-1/2 to2-1/2hr. 
beans) 1 cup 
Pinto beans 1 gal. 1-3/4 qt. 3-1/2 gal, | 2 hr. 


Approximate 
cooked yield 


22 lb, 14 oz, 
(3 gal. 2-3/4 qt. ) 


él lb. 4 oz. 

(3-1/2 gal.) 
23 1b, 8 oz. 

(3 gal. 1 qt.) 
22 lb. .5 og, 

(3 gal. 2-1/2 cups) 
ai tb, dé ion, 

(3 gal. 1 cup) 

19 lb. 14 og, 

(3 gal. 2 cups) 
20 Ib, 12 og, 

(3 gal. 2-1/2 at) 
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BRAISING OR POT ROASTING MEATS Main Dishes (protein-rich) D-2 


Use a heavy kettle or roasting pan with a tight-fitting cover, or a steam jacketed kettle, 


Season meat, using 1/4 teaspoon salt per pound of meat, If desired, meat may be dredged 
with flour to increase browning, 


Brown meat on all sides, using a small amount of fat, If meat is not dredged with flour, it 
may be placed fat side down and browned in its own fat, 


Add a small amount of water; additional water may be needed as the meat cooks to keep it 
from burning, Braising or pot roasting in a steam jacketed kettle will require more water 
than pot roasting in the oven, | 


Cover and simmer on top of range or in a slow over (325°F. ) until tender; see timetable 


for cooking time, which is based on meat taken directly from the refrigerator, 


Remove the meat and make the gravy (card H-2), 
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ROASTING MEATS 
i ee 


Place meat in roasting pan, 


taken directly from the refrigerator. 


Main Dishes (protein-rich) D-3 


fat side up. Allow space in the pans between roasts. Do 
not add water; do not cover. See timetable for cooking time, which is based on meat | | 


| 
If thermometer is used, insert it into the center of the thickest part of the meat, 


away from bone, fat, or gristle. 
temperature given in timetable. 


Timetable for roasting meats 


Roast at 325° F. until thermometer registers the 


Kind and cut 


Beef: 
Rolled rib .. 
Rolled rump. 
Sirloin tip .. 
Lamb: 
WG a. 
MBNOULOGT gas sc cs 
Rolled shoulder 


SU 


*160° F, --medium; 170° 


185 


O 


F 


Ready -to-cook 


weight 


Pounds 


. --well done, 


Approximate 
cooking time 
325° F. 


Internal 
temperature 


160 - 170 
160 - 170 
160 - 170 


180 
180 
180 
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STE WING OR COOKING MEATS IN LIQUID Main Dishes (protein-rich) D-4 


1. Place the meat ina pot, cover with water. Add seasonings as desired. 
2. Simmer until tender. See timetable for cooking time. 


Timetable for stewing meats 


eine ana wut Approximate cooking 
time 


Pounds 


Beef: 
Presn brisket or plate ..... 
Corned beef brisket (whole). 
Corned beef brisket (piece) . 
SR MCCMTLICD: 55 aig: sls we 96 0 80 ee 
Tongue, fresh or smoked... 3 to 4 
Stew (l-to 2-inch pieces) . 


Pork: 
Smoked ham, whole..... 
Smoked ham, shanks.... 
Smoked picnic shoulder. 
Boneless shoulder butt. 
PrOCwG. BACH fic sveccces 


Lamb: 

Stew (l-to 2-inch pieces) 
Veal: 

Stew (1- to 2-inch pieces) 


TO THAW FROZEN READY-TO-COOK POULTRY Main Dishes (protein-rich) D-5 


Poultry must be properly handled at time of preparation, cooking, cooling, and serving to avoid 
spoilage or serious food poisoning. (See reverse side of this card for information on getting 
poultry ready for cooking. Also cards D-6, D-7, and D-8, for instructions on roasting, steam- 
ing, stewing and proper methods of cooling. ) 


Frozen birds must be kept hard frozen at 0° 


for thawing and cooking. 
TO THAW: 


F. or below until they are removed from storage 


1, Remove from freezer storage only the number of birds needed for 1 day's use. 
2, Thaw birds before cooking, Thaw in original wrapper in refrigerator (35° to 40° F. ). 


Space birds on refrigerator shelves so that air can circulate around 
them allowing time for thawing as follows: 


Heavy turkeys, 18 lb. and over .... 3 to 4 days 
Lighter turkeys, under 18 lb. ...... 2 to 3 days 
Heavy chickens, 4 lb. and over..... 1 to 2 days 
Lighter chickens, under 4 lb. ......... overnight 


or thaw birds partially in the refrigerator and then place under cold running water 
until completely thawed. Do not thaw at room temperature or in warm water. Do 
not refreeze. 


3. As soon as birds are thawed enough, inspect and clean for cooking. 


(over) 
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ROAST TURKEY Main Dishes (protein-rich) D-6 


TO PREPARE AND COOK 

1. Thaw turkey, if frozen. Inspect and clean as necessary (card D-5). 

2. Fold neck skin back and fasten with skewers or tie with clean cord; fold wings toward the 
back or tie close to body; tie legs together and fasten to tail or if there is a band of skin 
under tail, tuck legs into band. Release the legs when turkey is half done, to speed the 
cooking. 

3. Rub bird with cooking fat and place on a rack ina shallow pan with the breast side up. Do not 
add water. Do not cover. Bird may be covered with loose tent of aluminum foil or with 
cheese cloth which has been dipped in melted butter, margarine, or cooking fat. Do not stuff 
turkey for roasting; bake stuffing separately. 

4. Roast according to timetable given below for unstuffed turkeys taken directly from the re- 
frigerator. Baste with pan drippings occasionally. Continue to cook until done. Do not cook 
partially on one day and finish on next. 


Timetable for roasting unstuffed turkeys 


Oven Approximate cooking 


. . i 
Dressed weight Ready-to-cook weight temperature 


Pounds 
oe Ve Oe Cee ENA OOOO SIO pln 
PR er ee ek ey ee) OMEN aaa 


1 Neck and giblets included. (over) 
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STEAMED CHICKEN OR TURKEY Main Dishes (protein-rich) D-7 


TO PREPARE AND COOK 

1, Thaw chicken or turkey, if frozen. Inspect and clean as necessary (card D-5). 

2, Cut in pieces or leave whole. 

3, Place chicken or turkey in solid (not perforated) pans in steamer compartment. 

4, Steam chicken or turkey until tender, allowing 8 minutes per pound (ready-to-cook 
weight) at 5 pounds pressure. Steaming without pressure will take longer. Do not 
cook partially on one day and finish on next. 

5. When chicken or turkey is well done, serve at once. Or cool quickly and refrigerate. 


TO COOL AND REFRIGERATE 
Cool chicken or turkey and broth separately as follows: 


1, Remove chicken or turkey from broth and place in shallow pan on wire racks to 
Speed the cooling, 
Place container of broth in cold running water or ice water. Stir frequently to hasten 
cooling. When broth is completely cooled, cover container and store in refrigerator 
fa5> to.40° F.): 
CAUTION: Use within 2 days after cooking. 
When meat is cool enough to handle easily, remove it from bones. When it is com- 
pletely cool, wrap loosely in waxed paper. Store in refrigerator (35° to 40° F. 1 
CAUTION: Use within 2 days after cooking. 
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STEWED CHICKEN OR TURKEY Main Dishes (protein-rich) D-8 


TO PREPARE AND COOK 
1, Thaw chicken or turkey, if frozen. Inspect and clean as necessary (card D-5). 
Cut in pieces or leave whole. 
Put in stock pot or steam-jacketed kettle. 
Add enough hot water just to cover chicken or turkey. 
Cover and simmer. Do not boil. 
Cook until tender, Chicken may take 2-1/2 to 3 hours; young whole turkeys will take 
3 to 4 hours; older turkeys will take longer. Do not cook partially on one day and 
finish on next, 
When chicken or turkey is done, serve at once, or cool quickly and refrigerate. 


TO COOL AND REFRIGERATE 
Cool chicken or turkey and broth separately as follows: 


1. Remove chicken or turkey from broth and place in shallow pan on wire racks to 
speed the cooling. 

2. Place container of broth in cold running water or ice water, Stir frequently to 
hasten cooling. When broth is completely cooled, cover container and store in re- 
frigerator (35° to 409 F.). CAUTION: Use within 2 days after cooking. 

3. When meat is cool enough to handle easily, remove it from bones. When it is com- 
pletely cool, cover with waxed paper. Store in refrigerator (35° to 40° F.). 
CAUTION: Use within 2 days after cooking. 


BAKED BEANS Main Dishes (protein-rich) D-9 


100 Portions : eran For = 
Weights [Measures _ ngredients na rporae irections 


 ivacnadhaw [Ory beans (card 
D-1) 
ech aes = (o. Pals eeeees6 UN RS Tne ao a ara alae 


1, Sort and wash beans, Bring water to 
boiling and add beans, Boil 2 min- 
utes, remove from heat and let soak 
1 hour, If more convenient, soak 
beans overnight after the 2-minute 
boil, 

2. Drain beans and heat the drained 
liquid, 


Place half of beans in 3 baking pans 
(12 by 16 by 3 inches). 

4, Cover beans with slices of salt pork, 
5. Spread remaining beans over salt 
pork, Top with slices of salt pork, 


Salt pork, sliced, 


Combine the pepper, sugar, mus- 
tard, salt, onion, and molasses or 
honey, Pour mixture over bears, 

7. Add the hot drained liquid, Additional 
water may be needed to moisten dur- 
ing baking. 


2 ten; 4... |Red pepper, ia... 
2 cups, Brown sugar ....- 
firmly 
packed 
2-1/3 tbsp. |Powdered dry 
mustard 
De Me Tis gL SIRE *ignaicavns dear napiarars 


(over) 
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BAKED HADDOCK FILLETS IN SPANISH SAUCE Main Dishes (protein-rich) D-10 


Ingredients Porti Directions 


Haddock fillets Thaw frozen fillets. Divide into 100 
(fresh or frozen) portions, using 3 ounces as an aver- 
age weight. Place ina single layer 
in well-greased baking pans. 


Chopped onion... . - Cook onion and green pepper in fat 
Chopped green or oil until tender; blend in the flour. 
pepper Add tomatoes and seasonings. Cook 
Melted fat or oil.. until thickened, stirring occasion- 

All-purpose flour Pee ey re ally. 
Canned tomatoes... Cover tish with the sauce. 


Bet yi ha eee Bake at 350° F. (moderate) about 35 
a SUPOAP ans Goda to 40 minutes, or until the fish flakes 


Ste aa ae Oe s Crushed bay leaves ; easily when tested with a fork, 
ee eee Ground cloves.... 


PORTION: 1 portion--provides 2 ounces cooked fish 
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BAKED SMOKED HAM (mild cure) Main Dishes (protein-rich) D-11 


via lle Ingredients Skee Directions 


Smoked ham, bone 
in 


Place hams in roasting pans, fat 
side up. Allow space in the pans be- 
tween hams, 

Bake uncovered at 325° F, (slow) 
4-1/4 hours or until tender, 


or 
Boneless smoked 
ham 


or 
Boneless smoked 
shoulder 


GLAZE I 
14 OZ, eee 


Brown sugar ..... The hams may be glazed if desired, 


To glaze, trim rind and excess fat 
from hams after they have been 
baked 3-1/2 hours, Brush with glaze 
I or II (for glaze I, mix the 3 in- 
gredients together), Return hams to 
oven for 30 minutes, 


soececeee. 2 tsp. ..... | Powdered dry 
mustard 


GLAZE II 


ceebees seen & CUDS . ce 6 PAOTIOY 5d hea aes 


PORTION: 1 slice--provides 2 ounces cooked lean meat, 


VARIATION 


1, BAKED SMOKED HAM (LONG CURE): Soak hams overnight in cold water, Cover with fresh 


water and simmer until tender (card D-4), Glaze as above and bake at 400° F, (hot) about 15 
minutes or until glaze browns 


(over) 
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BAKED WHITING FILLETS 


Ingredients 
Weights | Measures Portions 


ROM, oss Whiting fillets Ls 
(fresh or frozen) 


f-1/2 oe. }1/4 cup....| Chopped onion.... 
ee rt Ae Sy, | OAL «os a oie a ae a Wk 
ee ee: 

1 lb. 4 oz. |2-1/2 cups | Melted fat or oil.. | 
oe, ..,,11-1/4 cups | Lemon juice ...:.. 


PORTION: 1 portion--provides 2 ounces cooked fish. 
VARIATIONS 


Main Dishes (protein-rich) D-12 


Directions 


Thaw frozen fillets. Divide into 100 
portions, using 3 ounces as an aver- 
age weight. Place ina single layer 
in well-greased baking pans. 


Add onion, salt, and paprika to fat 
or oil. Gradually add lemon juice, 
beating constantly until blended. 
Cover fish with the sauce. 

Bake at 350° F. (moderate) about 30 
40 minutes or until the fish flakes 


easily when tested with a fork. 


BAKED COD FILLETS: Use 20 pounds cod fillets in place of whiting fillets. One portion pro- 


vides 2 ounces cooked fish. 


BAKED HADDOCK FILLETS: Use 20 pounds haddock fillets in place of whiting fillets. One 


portion provides 2 ounces cooked fish. 


BAKED OCEAN PERCH FILLETS: Use 20 pounds ocean perch fillets in place of whiting 


fillets. One portion provides 2 ounces cooked fish. 


BAKED POLLOCK FILLETS: Use 20 pounds pollock fillets in place of whiting fillets. One 


portion provides 2 ounces cooked fish. 


(over) 
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BARBECUED BEEF Main Dishes (protein-rich) D-13 


100 Portions 
| ipredients For Bee ad 


Lie tip... |\Fat or oil... 


1,°-Combine fat or oil, liquids, sugar, 


Pnl/S Cups (Vinegar oo... ea cas vegetables, and seasonings, Heat 
Weise te A Weter 5 isd cas ous thoroughly but do not cook enough to 
Pete ce. ICOtSUD i. icwsar xs soften vegetables, 
1 cup, Brown Sugar ...<. 

packed 


= cuss .,... Chopped onion... 
eee Chopped celery... 


Powdered dry 
2-1/2 gal. 


mustard 

Salt oo eeeg2oe@¢e@@e@8e @ @ 
100 e9oecee#ee#eees6 
S CUPS ase 


Chopped cooked 
beef 


Round buns i.e 
Melted butter or 
margarine 


Portion with a No, 12 scoop (1/3 
cup). 

4. Serve between halves of a buttered 

bun, Toast buns, if desired, 


PORTION: 1 sandwich--provides 2 ounces cooked lean meat. (over) 
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BARBECUED HASH Main Dishes (protein-rich) D-14 


100 Portions e 
: Ingredients or Directions 
Weights | Measures | Portions 


1 qt. 1-1/4 |Chopped onion 1. Cook onion and green pepper in the 
cups fat or oil until onion is golden 
3-1/4 qt. .. |Chopped green brown. 
pepper 
Fat or oil 


Chopped cooked . Add meat, potatoes, and water. 
beef, pork, or 
veal 

1 gal. 2-1/2 |Chopped cooked 


qt. potatoes 
J eee hk fh) ere 


S- 1/3 cups = (Catsup .. 4. ss +: Combine seasonings with the meat 

3-1/3 cups |Chili sauce .... mixture. 

1-1/3 cups |Worcestershire Place in 4 baking pans (10-1/2 by 
sauce 16-1/2 by 2-1/2 inches), 5-1/2 

1-1/3 tbsp. Chopped garlic... ; quarts or 11 pounds 8 ounces per 


ee es Malt ek eee 4 pan. 
1/4 cup... .«//Cnili powder, 7; : . Bake at 400° F. (hot) 1 hour 10 


minutes, or until brown. 


PORTION: 3/4 cup--provides 2 ounces cooked lean meat and 1/4 cup vegetable. 


(over) 
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BEEF STEW 


100 Portions 


Baten sag AOS a ac 
Rope Oe ca Sasa 4-1/2 gal. . 


4 Gts., 
sifted 
le Cup... 


1 lb. 4 oz. 
ete. 4 i 3s 


Road G ee caw & ve 
l eal, 2-1/2 
qts. 

1-3/4 


eo. a eg a 


Main Dishes (protein-rich) D-15 


Ingredients For_ Directions 
Portions 


Boneless beef .... Cut beef in l-inch cubes and brown 
Fat or OllasianG5) in the fat or oil. 

Add water and simmer until meat is 
tender (card D-4). 


Skim off fat and blend with the flouz 
and salt. Stir into beef mixture. 
Cook until thickened, stirring con- 
stantly. 


All-purpose flour 


SOL «ee co eae ae 


Quartered onions 
Diced potatoes ... 


Poe ee Boil or steam vegetables until 
cpus tant tender(card J-3 or J-5). 

5. Add to the meat mixture; combine 
ele ata carefully. 


Diced carrots.... 


Celery, cut in l- 
inch pieces 

Gravy seasoning 

sauce, if needed 


PORTION: 1 cup--provides 2 ounces cooked lean meat and 1/2 cup vegetable. 


(over) 
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BOILED LIMAS AND HAM Main Dishes (protein-rich) D-16 


100 Portions ; For : x 
Ingredients | Dont: Directions 


6 lb. 6 oz, }1-1/4 gal. Diced cooked lean 
1/2 cup smoked ham 
eee | tbsp... ct Salt. vse eee ue 


2. Add ham and salt to beans 
and boil gently until beans 
are tender, about 1 hour. 


Large dry lima 1, Sort and wash beans, Bring 
beans water to boiling and add 
Wale tcqceacacn tosses beans. Boil 2 minutes, re- 
move from heat and let soak 
1 hour. If more convenient, 
| soak beans overnight after 
| the 2-minute boil, 


PORTION: 3/4 cup--provides the equivalent of 2 ounces protein-rich food, (over) 
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BRAISED LAMB SHANKS WITH VEGETABLES Main Dishes (protein-rich) D-17 


100 Portions For 
Ingredients Directions 
Weights Measures 


Portions 


MG ie 7ye-5 oan 8s 

3 cups, 
sifted 

'2-2/3 tbsp. 


Roll lamb shanks in flour and salt 
which have been sifted together and 
place in 4 baking pans (12-1/2 by 

20-1/2 by 2-1/2 inches). 


Ve Oe. 6 a 


1-1/4 oz. 


6 lb. .....}/1-1/2 gal... | Rutabapas, turnips, 2. Combine other ingredients and place 
sweetpotatoes, or over the lamb shanks. 
potatoes, cut in 3. Bake covered at 350° F. (moderate) 
1/2-inch pieces 3-1/2 hours, Remove cover the last 
1 lb. 8 oz. |1 qt. ......|Chopped onion.... 1/2 hour to brown the meat. 
Meg ii<lye cal. .|Canned tomatoes. : | ss... 
Bol. ,e0<«|1-1/2 gal. . |Carrots, cut in 
1/2-inch pieces 
6 1b. .....]/1 gal. 2 cups|Frozen Fordhook 


lima beans 


eet 1 o CUR. a4 (OMlE 2c icone folks tS 
Meee eeu... [Celery Salt 44 cau od vaaceern 
eet LOSD. ass (ERMOGE 640 Cee hee 


PORTION: 1 shank plus vegetables--provides 2 ounces cooked lean meat and about 1/2 cup 
vegetable. 


(over) 
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BRAISED LIVER Main Dishes (protein-rich) D-18 


100 Portions 
Ingredients 


For 4 P 
as Directions 
Portions 


Skin the liver and cut in 
]-inch pieces. 


Beer Wwver. vee eas 


2 Ot., All-purpose flour Roll the liver in flour and 


sifted salt which have been sifted 
CURSO cay ale eo hase Aces eee together. Brown in fat or 
CUS , 4 bar) Fat OF Olle oil. 


. Place liver in 4 baking pans 
(10+-1/2 by 16-1/2 by 2-1/2 
inches), Pour water over 
liver. If desired, use 2 
quarts tomato puree and 2 
quarts water in place of the 
water. 


4, Bake uncovered at 350° F. 
(moderate) 45 minutes. 


5. Serve over noodles, grits, 
or mashed potatoes. 


FIOt Water oe ve ren 


PORTION: About 1/3 cup--provides 2 ounces cooked lean meat. (over) 
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CASSEROLE OF HEART WITH STUFFING Main Dishes (protein-rich) D-19 


100 Portions | oe res 
Ingredients 


Directions 


Chopped onion..... 
Chopped celery.... 
Butter or marga- 
rine 


Cook vegetables in butter or marga- 
rine until they are clear but not 
brown; remove from the heat. 


Bread Cubes 755 os | . Add bread and seasonings; toss to 


mix. 


ROE Ca re wie acess eae ee 
Poultry seasoning. . 


Cooked choppe d 
heart 


1 wal. 2-1/4 
Gt, 


3. Place alternate layers of heart and 
| stuffing in 4 baking pans (10-1/2 by 
16-1/2 by 2-1/2 inches), having 

stuffing on top. 


1-1/4 cups Prepare gravy (card H-2). Pour 1 
quart of gravy over each pan of 


mixture. 


Butter, margarine, 
or beef suet 
All-purpose flour 


E Cups, 


sifted Bake at 400° F. (hot) about 30 min- 
gal. i.... | Broth from heart... : utes or until brown. 
Bee ea tS ce «ORL ET ayn ba lo ee 


Gravy coloring, if 
desired 


PORTION: About 1/2 cup--provides 1 ounce cooked lean meat. (over) 
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CHEESE-POTATO CASSEROLE Main Dishes (protein-rich) D-20 


100 Portions For 
Ingredients eee Directions 


ee ibs 4... |S gal, Diced cooked po- 1. Place potatoes in 4 baking 
2 cups tatoes pans (12 by 18 by 2 inches). 


1-1/2 cups | Butter or marga- Prepare white sauce (card 
rine H-8 or H-9), 
All-purpose flour 


3 cups, 


sifted 
eres « co) Oat ae deca ene eee aca ee 
CRRA ctesce | OU INI (4 en 


PORTION: About 2/3 cup--provides 1 ounce cheese and 1/2 cup vegetable. 


3. Add cheese and stir until 
blended. 
Pour sauce on potatoes. 


Grated cheese.., 


5. Top with crumbs which 
have been mixed with but- 
ter or margarine, 

6, Bake at 350° F. (moderate) 

about 1 hour or until brown, 


Dry bread crumbs 
Melted butter or 
margarine 


Og ea .ees| ce CUDS.... 
oe as. | 2/4 cup,.. 


(over) 
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CHEESE RAREBIT Main Dishes (protein-rich) D-21 


100 Portions | Erinne 
Ingredients Port 
Weights Measures | Portions | 


21b. 8 oz. {1-1/4 qt... | Butter or marga- Prepare white sauce (card 
rine | H-8 or H-9), adding mus- 

1 lb, 4 oz. |1-1/4 at., All-purpose flour, | tard and paprika with the 

sifted | salt. 

eee? 1-1/3 thep, |} Salt. ..i.i. ons 

weeseeeee- {1-1/3 tbsp. | Powdered dry 
mustard 

eee i l/4 tsp.... | Paprika 5.3424 

eee ywaw se (eee als. caw | Ot mK. tse 


Directions 


Grated cheese Blend in the cheese. 


Eggs, beaten.. Remove from heat and add 
eggs. Reheat. 

Serve on toast or cooked 
rice, 


PORTION: About 1/2 cup--provides the equivalent of 2 ounces protein-rich food. 


VARIA TION 


1, TOMATO RAREBIT: Use tomato juice in place of milk. One portion provides the 
equivalent of 2 ounces protein-rich food. 


over 
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CHICKEN-CORN SCALLOP 


100 Portions : 
Ingredients 


Be = igs 2 Butter or marga- 
rine 
<lb. 4 0z. . All-purpose flour 


Hot chicken broth. 


gS ORLE sasateu ASP at 
.. |Finely chopped 


cooked chicken 
UG (Yo ee . |Drained whole- 

kernel corn 
ioe Ge, \1<1/2 qt. .. \Grated cheese ;,... 
OM ao ac ws 


Dry bread crumbs 
Melted butter or 
margarine 


For 
Portions 


Main Dishes (protein-rich) D-22 


Directions 


Melt the butter or margarine, blend 
in the flour and salt. Stir into broth. 
Cook until thickened, stirring con- 
stantly. 


Add salt and onion. Blend. 


Combine sauce, chicken, corn, 
cheese, and pimiento. 

Place mixture in 4 baking pans (12 by 
16 by 3 inches). 


Top with the bread crumbs which 
have been mixed with the melted but- 
ter or margarine. 

Bake at 350° F. (moderate) 45 min- 
utes or until crumbs are brown. 


PORTION: 2/3 cup--provides the equivalent of 2 ounces protein-rich food and 1/4 cup vegetable. 


(over) 
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CHICKEN SPOONBREAD Main Dishes (protein-rich) D-23 


100 Portions 
favee eats For i eee 


Portions 


Cornmeal . Combine cornmeal, tapioca, salt, 
Granulated tapioca and broth in top of double boiler or 
Salt. in stock pot. 

Chicken broth .... 


Butter, margarine, . Stir in butter, margarine, or 
or chicken fat chicken fat. Remove from heat. 
Cool slightly. 


3-1/4 cups | chicken 
Egg whites 


Peo cups - \lage yolke..7.4 <:. Beat egg yolks and blend into corn- 
(32) meal mixture. Add chopped chicken. 
1-1/2 gal. |Chopped cooked ) 


. Beat egg whites until stiff and fold 

into chicken mixture. 
Place in 4 baking pans (10-1/2 by 

— 16-1/2 by 2-1/2 inches), 1-1/4 
gallons or 8 pounds per pan. 

16.. Bake at 375° F. (moderate) 45 min- 
utes or until brown. 

17. Serve with chicken gravy, if desired 
(card H-2). 


PORTION: 2/3 cup--provides the equivalent of 2 ounces protein-rich food. 
(over) 
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CHILI CON CARNE WITH BEANS Main Dishes (protein-rich) D-24 


100 Portions . aNeaa yee c 
ngredients Directions 
Weights Measures 5 Portions 


1. Brown beef and onion in the 
fat or o1.; 


Ground beef.... 


2-2/3 cups.| Chopped onion . 
PCOS; «aaa Fat Of Olle 


Tomato puree.. eee Add puree; simmer until 


beef is tender. 

Make a paste of the flour 
and water; add to beef mix- 
ture, stirring constantly. 


All-purpose flour. | 
sifted 
PUP ys ooas Wate Yi .. o ge yeniiee eee 


Canned or cooked ae ee Add beans and seasonings. 
pinto or kidney Cover and cook 1 to 1-1/2 
beans (card D-1) hours or until flavors are 
TN Ong el Ts bode Sues eee ae elon well blended and mixture is 
lS Oss sk GB power wa or here thickened, stirring oc- 
casionally to prevent 
sticking. 


PORTION: 2/3 cup--provides the equivalent of 2 ounces protein-rich food. 


2 | EUS | (over) 
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CODFISH CAKES Main Dishes (protein-rich) D-25 


100 Portions 
Ingredients 


12 cans (14 
oz. each) 


For : : 
’ Directions 
Portions 


and bake for 3 to 5 minutes longer 


PORTION: 2 cakes provides the equivalent of 2 ounces protein-rich food ane 1/4 cup Meh Sei. 
over 


Codfish flakes... Separate fish into flakes. 


8 oz. 


ue ie. aca 


Pls estan 
oS sa ss 


Chopped onion... 
Melted fat or oil.. 


Eggs, 


Cook onion in fat or oil until tender. 


About 3 cups beaten.... 


(16) 
fgg (hi nn 
PCO pee bao 
1/4 cup 


Combine eggs, mashed potatoes, 
catsup, and salt with the fish and 
onion. 


Mashed potatoes .. 
GCEUSUOs sis on wey 
UE ane of 8 asec 


Fine dry bread 
crumbs 


Portion fish mixture with a No. 16 
scoop (1/4 cup). Form into 200 


cakes. Roll in crumbs. 


2 1b, 6 oz. Melted fat or oil. Place in a single layer in 6 well- 
greased sheet pans (15 by 20 by 1 
inch). Pour melted fat or oil over 


the cakes. 

6. Bake at 500° F, (extremely hot) 
about 8 to 10 minutes or until 
browned on bottom. Turn carefully 
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CREAMED DRIED BEEF Main Dishes (protein-rich) D-26 


Butter or marga- Prepare white sauce (card 
rine : H-8 or H-9). 
ipso 8 Oe. (1=1/2. qt. All-purpose flour. 
sifted 
Me eal OO n ys PLOT MLL acces 


Bg We wl wee. 0 8 Dried beef, Add the dried beef and 
chopped Worcestershire sauce; 
ee ep eel. LDS Dss Worcestershire heat, 
sauce Serve over rice (card B- 
12), baked potato (card J- 
2), or toast points, If 
served over rice, omit 
salt when cooking rice. 


PORTION: 3/4 cup--provides 2 ounces cooked lean meat. 
| VARIA TION 


1, CREAMED DRIED BEEF AND EGGS: Use only 5 pounds dried beef and add 50 
quartered hard-cooked eggs. One portion provides the equivalent of 2 ounces 
protein-rich food. 


(over) 
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CREAMED EGGS Main Dishes (protein-rich) D-27 


RE 


Prepare white sauce (card 


LE Gtreaaees | GULtEY OF marca- 
H-8 or H-9). 


rine 
lhl: Sara 1 qt., sifted | All-purpose flour. 
1-1/2 oz Seeks yal meta a es ean eae | 
Agere BoM Bilas ik ee | oO TIVE ice ea ee 


white sauce. Reheat if 
necessary. 

Serve on split cornbread, 
fresh or toasted (card B-4), 
or toasted bread cubes, if 
desired. 


100....... | Hard-cooked eggs, 2. Place eggs in serving pans 
quartered (10-1/2 by 16-172 by 2-1) 2 
inches) and cover with hot 


PORTION: About 1/2 cup--provides l egg. 


(over) 
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CREAMED TURKEY Main Dishes (protein-rich) D-28 


100 Portions 


For 


Ingredients : Directions 


Pate v.12... | butter or marva= 1, Prepare white sauce (card 
rine H-8 or H-9), 
1 qt., sifted | All-purpose flour 


a Oua. .. (eet. aaa e 
ewe, yt wa | EeOU MI 24 ewe 
bye SEP. « is.) POeDDET 408 Fic ork 


Diced cooked 2. Add turkey. Heat and serve 
turkey on rice, noodles, or toast. 


PORTION: About 1/2 cup--provides 2 ounces cooked lean meat. 


VARIATIONS 


CREAMED CHICKEN: Use 12 pounds 8 ounces diced cooked chicken in place of 
turkey. One portion provides 2 ounces cooked lean meat. 

CURRIED TURKEY: Add 2 to 3 teaspoons curry powder. One portion provides 2 
ounces cooked lean meat, 

TURKEY A LA KING: Add 2 cups chopped green pepper and 2 cups chopped pimien- 
tos. One portion provides 2 ounces cooked lean meat, 


(over) 
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pe VIEED EGGS Main Dishes (protein-rich) D-29 
100 Portions ae 
Weights Measures ete ents Portions Directions 


oo EUG. ae Hard-cooked eggs. 


Peel hard-cooked eggs. Cut 
in halves lengthwise. Re- 
move yolks and mash them. 


sweet pickle about 1 tablespoon yolk 


L-1/2 OZ. eh eo ieee een oes Add salt, mustard, pickin, 

ae Powdered dry and salad dressing. Mix 
mustard until well blended. 

A oe Finely chopped Fill each half egg with 


Pee se 8 About 3 cups} Cooked salad Mixture: 
dressing (card 
F-2) 
PORTION: 2 stuffed egg halves--provides 1 egg. 
VARIATION 


1, DEVILED EGGS DELUXE: Add 2 pounds (1 quart) cottage cheese to the filling 
mixture, One portion provides the equivalent of 2 ounces protein-rich food. 


(over) 
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FRANKFURTER CASSEROLE 


100 Portions 


1 qt., sifted 
3-1/3 tbsp. 


Elb. 4 oz. 


a/4 02... 


PORTION: 


Ingredients 


All-purpose flour 


Uncooked noodles 
Boiling water.... 
coy Gly Ciperaig: Sehee ars te ome 


Frankfurters.... 


Drained canned 
peas 


Fine dry bread 
crumbs 

Butter or marga- 
rine 


For 
Portions 


3/4 cup--provides 2 ounces cooked lean meat. 


Main Dishes (protein-rich) D-30 
Directions 


Prepare white sauce (card H-8 or 


H-9), 


Steam carrots until tender (card 
J-5). 3 


Cook noodles about 10 minutes (card 


B-6), 


Place a layer of noodles in 4 baking 
pans (10-1/2 by 16-1/2 by 2-1/2 
inches) and slice frankfurters over 
noodles. Add alternate layers of 
carrots and peas. Pour white sauce 
over all. 


Top with crumbs that have been 
mixed with butter or margarine. 
Bake at 350° F. (moderate) about 35 
to 40 minutes or until brown. 
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GROUND BEEF AND SPAGHETTI Main Dishes (protein-rich) D-31 


eee cee A seis bes eo oe COR OUUE ob ees 
ara 2gal. ....| Boiling water. 
at oe ] BOD. cece ide wom ce vy ee 


eocecesees | Ground beef,, oe Cook beef and onion until 


Cook spaghetti (card B-6). 


beef is brown and onion is 
Z2 qt. Finely chopped tender. 


onion 


Grated cheese Blend cheese with the meat 

Tomato paste mixture. Add the tomato 
paste and puree, salt, and 

Tomato puree sugar. 

OG Sable a secs Stir in spaghetti and mix. 

UE oy is aca. vite ts 5. Reheat and serve. 


PORTION: 1 cup--provides the equivalent of 2 ounces protein-rich food and about 1/4 


cup vegetable. VARIATION 


1. STUFFED PEPPERS: Prepare 1/2 the recipe for ground beef and spaghetti. Using a 
No. 8 scoop(1/2 cup), fill halves of parboiled green peppers with ground beef and 
spaghetti mixture. Place in baking pans and bake at 400°F. (hot) until brown, One 
portion provides the equivalent of 1 ounce protein-rich food and about 1/4 cup 
vegetable. 
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HAM AND BEAN SCALLOP 


100 Portions 
Weights 


1-1/2.cups 
2-2/3 cups 


1-1/2 cups, 
sifted 


7, 


3/4 oz. . 


i lb. 8 oz. 


3 lb. 6 og. 


For 
Ingredients Wohin 
Dry beans ... 

Water .. 


Butter or marga- 
rine 

Finely chopped 
onion. 

All-purpose flour 


Powdered dry mus- 
tard 

ei a aware woke soaked 

PIOt vv, 5. cee 5 0s 

Grated cheese.... 

Worcestershire 
sauce 


Diced cooked 
smoked ham 


Fine dry bread 
crumbs 

Butter or marga- 
rine 


PORTION: 1/2 cup--provides the equivalent of 2 ounces protein-rich food. 


Main Dishes (protein-rich) D-32 
Directions 


Soak and cook beans (card D-1). 


Melt butter or margarine; add onion 
and cook until tender. Blend in 
flour, dry mustard, and salt. Stir 
into milk. Cook until thickened, 
stirring frequently. 

Add the cheese and Worcestershire 
sauce. 


Combine beans, ham, and sauce. 
Place in 4 baking pans (10-1/2 by 
16-1/2 by 2-1/2 inches). 

Top with crumbs which have been 
mixed with the butter or margarine. 
Bake at 350° F. (moderate) about 40 
minutes. 


(over) 
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HAMBURGERS 


Wr fe oat aa: | Ground beet. ca ces] 
Chopped onion.... 
Bee fal be CUb se | Salta veads ome xan 


PORTION: 1 patty--provides 2 ounces cooked lean meat. 


Main Dishes (protein-rich) D-33 


Directions 


Mix ingredients to blend. 
Portion with a No. 12 scoop 
(1/3 cup) on to greased sheet 
pans. Flatten with a spatula. 
or 
Shape patties and arrange in 
3 layers on sheet pans. Sep- 
arate the layers with 3-inch- 
wide strips of aluminum foil. 
Bake single layers at 400° F. 
(hot) 15 minutes for medium, 
20 minutes for well-done 
meat. 
Bake 3 layers at 375° F. 
(moderate) 35 to 40 minutes 
or until done. 
If desired, serve on a heated 
buttered bun with a slice of 
dill pickle. 


(over) 
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HAM LOAF | Main Dishes (protein-rich) D-34 


100 Portions oe 
Ingredients : 
Weights | Measures _ o Portions 


Directions 


1. Pour water over oatmeal, 
allow to stand 10 minutes. 


Add eggs, crumbs, half the 
tomato puree, and season- 
ings. Mix well. 


Lukewarm water 
Omtrnipa dt. 4 05 taut s 


Begs, sSiightly 
beaten 

Coarse dry bread 
crumbs 

Tomato puree ... 

Powdered dry 


mustard 

ra gt ate cane tees 

Ground smoked Add meat and mix 
ham thoroughly. 


Ground fresh ham 
Ground beef .. 


4, Place 3 or 4 pounds of mix- 
ture in baking pans (4 by 10 
by 4 inches) and shape into 
loaves. 

5, Pour remaining tomato 
puree over loaves. 

6. Bake at 350° F. (moderate) 

L-l1/2 to 2 hours, 

PORTION: 1 slice, 3-1/2 by 2-1/2 by 1 inch (4 ounces)--provides the equivalent of 2 

ounces protein-rich food. (over) 
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LIVER CREOLE Main Dishes (protein-rich) D-35 


100 Portions ; aaa For , 
Weights |) Measures | plea a 9 | Portions | Directions 


iP |: <a 
ee fase 
ee 


Beer MVvVer Gsé cs ces 
All-purpose flour 
at Or oll 5 isi cies en 


Skinliverand cutin1/2-inch 
cubes, Dredge with flour 
and brown in fat or oil. 


Add vegetables. Cover and 
Simmer 20 minutes. 


1 qt., sifted 
eh 


2-2/3 cups 
S CUMS 6 x 


Chopped onion... 
Chopped green 


peppers 
Chopped celery... 


OAD of aie n acd teks 
UGA Gis ee es 


Canned tomatoes 
GRESUD “ra aw eet 


| aera 


[es Up. 1. 
PTB. & ass 
bet74. gal... 
1-1/2 cups 


es aks 
1-1/2 oz. 


Stir in seasonings, toma- 
toes, and catsup. Simmer 
15 minutes. 

4. Remove cover and cook 10 
minutes longer, stirring 
occasionally. 


PORTION: 1/2 cup--provides 2 ounces cooked lean meat and 1/4 cup vegetable. 


(over) 
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MACARONI AND CHEESE Main Dishes (protein-rich) D-36 


100 Portions 


Sec... | 374 Cup... 


Ingredients Directions 


For 
Portions 


Butter or marga- 
rine 
All-purpose flour 


1, Prepare white sauce (card 
H-8 or H-9). 


1-1/2 cups, 
sifted 

eens os ale * vg ig ghee ak 
as 60 l<1/2 gal. Fiot- milk 4 casa 


seco... f2-2/3 tbsp. | Powdered dry 
mustard 
6 1b. 4 oz. |1 gal. 2-1/4] Grated cheese 
at, 


6 oz. . 


ln ee 


Add the mustard and 
cheese; stir until blended, 


3-3/4 qt. Macaront ..;4 Cook macaroni (card B-6), 

4, Combine macaroni and 
cheese sauce, 

5. Pour into 4 baking pans 
(10-1/2 by 16-1/2 by 2-1/2 
inches), about 3 quarts or 6 
pounds 12 ounces per pan, 

6, Bake at 350° F., (moderate) 


l hour or until brown, 


2-1/4 gal. 


Boiling water. 
ies 


OMe caigt-arade os 


PORTION: 1/2 cup--provides 1 ounce cheese. (over) 
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MEAT LOAF Main Dishes (protein-rich) D-37 


100 Portions Kor 
Ingredients Directions 
Weights Measures Portions 


Bread slices . Beat bread and milk in 
mixer 2 minutes on low 
speed, or soak bread in the 
milk. 


Finely chopped . Combine bread mixture with 
onion the rest of the ingredients. 
Finely chopped Mix well (in mixer, 3 min- 
celery utes at low speed). 
Finely ground beef . Pack in greased loaf pans (4 
by 10 by 4 inches), 4-3/4 
1/4 cup...| Worcestershire cups or 2 pounds 8 ounces 
sauce per pan. 
1/2 cup...]} Chopped parsley.. . Bake at 375° F. (moderate) 
1 hour and 10 minutes. 


1-1/4qt...] Eggs, slightly 
(25) beaten 


PORTION: 1 slice, 5 by 1-3/4 by 3/4 inches (3 ounces)--provides the equivalent of 2 
ounces protein-rich food. 


(over) 


ALIW Id 2/1 ALIW Id 2/1 


auld 


sulresieWw 10 1943ng - esieWw- 10 193j3ng-Aau0py 


pesig oAy 11° 39H 
pees 

peles uistey pue yOrIirey a1qe}9d9A UOT}eEUIqWUIO’ 
9914 M 


oo9s0I1g powuesty I90 yaaMG *yaNOeL UL O}LJO” 


2ones 


yeo'yT }eOW O}JEUIO J, YIM JeOT Jes 


PJIIOAS Y S,[OOYdS 


¢ nusy Z nus I nusyy 


SONGAW AALSAHOONS 


‘yeouT URI] PayoOD saduNnO 7 sapr1Aoid uo1j10d asuO ‘“yA0d Yysoajz punois 


spunod / ppe pue j20q punoas saouno # spunod » Ajuo asyQ :YWOT MYOd-AAAd ‘2 
“pooj 
yo1t-u1razoaid saouno 2 jo yuayeAinba ay} sapiAaoid uo1js0d auQ ‘asaayd payears (szienb 


7) spunod z ppe pue jaaq punois jo spunod g{ AjuO asn :4yOT LVAW-ASAAHD ‘I 
SNOLLVIUVA 
ponutqoy--AVOT LVAW 


MEAT SAUCE Main Dishes (protein-rich) D-38 


100 Portions 1 For 
ngredients wit Directions 
Weights | Measures cs 


ee erry lesb sw ave | Srarlic cloves: 
minced 

fue 2 OZ..|3 cups.... | Chopped onion, 

Petes hiCUR «ose | Pat or oll... 


to; 8 OZ. ee Ground beef,. 


In steam jacketed kettle or 
heavy pot, brown the garlic 
and onion lightly in the fat 

or oil. 


Add ground beef and cook 
until meat is brown. 


ar, salt, and Worcester- 
shire sauce, 


a 5s WO TEM ss ys ales 

ee ace: % Puma tT = hick 

4 oz. SVL 5. San og the cae 

Rak va .|1 tbsp..... | Worcestershire 
sauce 


Simmer about 1 hour or 
until sauce is thick. 

Serve over cooked spa- 
ghetti, noodles, macaroni 
(card B-6), or rice (card 
Bet) 


fee. v<.s+|2-1/4 at... | Tomato puree Blend in tomato puree, 
31b. 8 oz. [1-1/2 qt... | Tomato paste tomato paste, water, sug- 


PORTION: About 1/4 cup--provides 1 ounce cooked lean meat and 1/4 cup vegetable. 


(over) 
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OVEN-FRIED CHICKEN 


100 Portions 


Ingredients 
Portions 


Chicken legs (thigh 
and drumstick) 
from 2 to/2=1/2. 1b, 
ready-to-cook fry- 
ing chicken 

or 

Ready-to-cook fry- 

ing chicken, cut up 


All-purpose flour 


Salt. 


ae reer rae Chiniietee eae moa: oe 


Broth or water as ee eid ae é 
needed 


Main Dishes (protein-rich) D-39 


Directions 


Wash and dry chicken. 


Roll chicken in the flour and salt 
which have been sifted together. 


Brush each piece with melted fat 
or 

Brown chicken in deep fat at 3609 F. 

1 to 2 minutes. Remove and drain on 

paper toweling. 

Place chicken 1 layer deep in well- 

greased baking pans (19 by 13 by 

3~1/2 inches). 

Add 1 cup broth or water to each pan. 

(If whole chicken is purchased, neck 

and rib back may be boiled to make 

broth. ) (continued on back) 
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OVEN-FRIED OCEAN PERCH FILLETS Main Dishes (protein-rich) D-40 


Ingredients 


Ocean perch fillets 
(fresh or frozen) 


Directions 


Thaw frozen fillets. Divide into 100 
portions, using 3 ounces as an aver- 
age weight. 
Add salt to milk. Dip fillets in milk, 
then roll in crumbs, using a small 
amount ata time. Place in single 

layer in well-greased baking pans. 


Fine dry bread 


crumbs 


Pour melted fat or oil over the fish. 
Bake at 500° F. (extremely hot) about 
15 minutes or until fish is browned 
and flakes easily when tested with a 
fork. 


PORTION: 1 portion--provides 2 ounces of cooked fish. 


VARIA TIONS 


1. OVEN-FRIED COD FILLETS: Use 20 pounds cod fillets in place of ocean perch fillets. One 
portion provides 2 ounces cooked fish. 

2. OVEN-FRIED HADDOCK FILLETS: Use 20 pounds haddock fillets in place of ocean perch 
fillets. One portion provides 2 ounces cooked fish. 

3. OVEN-FRIED POLLOCK FILLETS: Use 20 pounds pollock fillets in place of ocean perch 
fillets. One portion provides 2 ounces cooked fish. 


4, OVEN-FRIED WHITING FILLETS: Use 20 pounds whiting fillets in place of ocean perch 


fillets. One portion provides 2 ounces cooked fish. (over) 
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PORK CHOP SUEY Main Dishes (protein-rich) D-41 


100 Portions 
Ingredients 


ot) are Lean pork, cut in . Brown the pork in fat or oil. 
2-inch strips 
1 baw Sito Eee en 


Directions 


For 
Portions 


Bean sprout liquid 2. Add the liquid and simmer for 30 
and water minutes. 


Celery, cut in l- Add celery, onions, bean sprouts, 
inch strips salt, pepper, and sugar. If cabbage 
Sib. 6.0z, |2-1/4 at, .; |Sliced onions...... is used, add it the last 10 minutes of 
aipy & 02, Wo 1/4: Gt.» . cooking. 
or 
Shredded cabbage 
cups 
We BGO Ai ee OBI a ais a 0 GA 


Cea ee oes Oe Cup «ss 


1 lb. 3 oz. [4-1/4 cups |Cornstarch Blend cornstarch with cold water and 
Peri. tea te CUDS os c.1s Old water. . stir into the mixture. Simmer 30 
minutes, stirring frequently. 


Soy sauce.. 5. Add the soy sauce. 
6. Serve with rice or Chinese noodles. 


PORTION: 1/2 cup--provides 2 ounces cooked lean meat and about 1/4 cup vegetable. (eae 
Vv 
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SALMON LOAF Main Dishes (protein-rich) D-42 


100 Portions ; For 
Ingredients Porti Directions 


10 cans (16 . Drain salmon; save the liquid. Flake 
oz. each) the fish. 


Uncooked rice.... . Cook rice (card B-12). 


Lemon juice Combine all ingredients. 

LOIS: TIM sods aw ae . |4. Pour into 3 well-greased baking 

Chopped green pans (12 by 18 by 2 inches) set in 
pepper pans of hot water. 

Chopped parsley . |5. Bake at 400° F. (hot) about 45 min- 

Fresh bread aa utes or until loaf is firm in the 
crumbs center. 

Eggs, beaten... . Serve with egg or parsley sauce 

Milk and salmon (card H-8 or H-9). 
liquid 

CDi: eovglaiaar apse x 

Baking powder.. 


PORTION: 1 piece, 2 by 3 by 2 inches--provides the equivalent of 2 ounces protein-rich food. 
VARIATIONS 


1. FISH FLAKE LOAF: Use 9 cans (14 ounces each) fish flakes in place of salmon. One portion 
provides the equivalent of 2 ounces protein-rich food. 
2. FLAKED FISH LOAF: Use 7 pounds 8 ounces flaked cooked fish in place of salmon. One 
portion provides the equivalent of 2 ounces protein-rich food. 
(over) 
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SCALLOPED BEEF AND POTATOES 


100 Portions 


For 


Portions 
Pared potatoes... 


cs ee cece Maroune beef... 


1/4 cup. : 


Ingredients 


PORTION: 3/4 cup--provides 2 ounces cooked lean meat and 1/4 cup vegetable. 


by 2 inches). 


Main Dishes (protein-rich) D-43 
Directions 


Slice potatoes. 


Brown the beef and onion. Add salt. 


Prepare white sauce (card H-8 or 
H-9). 

Place alternate layers of potatoes 
and beef in 3 baking pans (12 by 18 
Cover with sauce, 2 
quarts to each pan. 

Cover and bake at 350° F. 
(moderate) 1/2 hour. Remove cover 
and bake about 1 hour longer or un- 
til potatoes are cooked and top is 
brown. | 


(over) 
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SCRAMBLED EGGS Main Dishes (protein-rich) D-44 


Deviions 
Weights Measures 


Beat eggs slightly. 
Add salt and milk and mix. 


Pour 4 ounces (1/2 cup) butter or 
margarine margarine into each of 4 baking pans 
(10-1/2 by 16-1/2 by 2-1/2 inches). 
Then add about 2 quarts or 3 pounds 
14 ounces egg mixture per pan. 
Bake at 350° F. (moderate) about 40 
minutes; stir once after 20 minutes 
baking. 


PORTION: 1/3 cup--provides 1 egg. 
VARIA TIONS 


1. SCRAMBLED EGGS AND CHEESE: Use only 1 gallon (85) eggs and add 1 pound 14 ounces 
(1 quart 3-1/2 cups) grated cheese. One portion provides the equivalent of 2 ounces protein- 
rich food. 

2. SCRAMBLED EGGS AND HAM: Use only 1 gallon (85) eggs and add 1 pound 14 ounces (1-1/2 
quarts) ground cooked ham. One portion provides the equivalent of 2 ounces protein-rich food. 

3. SCRAMBLED EGGS AND DRIED BEEF: Use only 1 gallon (85) eggs and add 1 pound 8 ounces 
chopped dried beef. One portion provides the equivalent of 2 ounces protein-rich food. 


(over) 
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SHEPHERD'S PIE 


For 
Portions 


100 Portions 


Ingredients 


Boneless beef.... 
Fat or oil.. 


Gravy seasoning 
sauce 


Quartered onions .. 

Diced carrots 

Celery, cut in l- 
inch pieces 


Pared potatoes .... 

Hot milk.. 

malts as 

Melted butter or 
margarine 


PORTION: 


1 cup--provides 2 ounces cooked lean meat and 1/2 cup vegetable. 


Main Dishes (protein-rich) D-45 
Directions 


1. Cut beef in l-inch cubes and brown 
in fat or oil. Add the water and 
simmer until meat is tender (card 
D-4). 


Skim off fat and blend with the 
flour and salt. Stir into beef mix- 
ture. Cook until thickened, stirring 
constantly. Add gravy seasoning 
sauce. 


3. Boil vegetables until tender (card 
J-3). 
Add vegetables to meat. Mix care- 
fully. 
Divide mixture into 4 baking pans 
(12 by 16 by 3 inches). 


Prepare mashed potatoes (card 
Nae: 

Using a No. 16 scoop (1/4 cup) 
portion mashed potatoes over beef 
mixture. 

Bake at 400° F. (hot) until brown. 


(over) 
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SWISS STEAK Main Dishes (protein-rich) D-46 


100 Portions . race | 
Ingredients Port; 


Directions 


Lean round steak, 
1/2-inch thick 


1. Cut steak into portions about 
2-3/4 ounces each. Roll in 
the flour and salt which have 

been sifted together. 


All-purpose flour.. 


re pie ce are ctens 


Fat-or o1l). 3. 
WBE iS arate eo ane 


Brown the steak in the fat 
or oil, place in 4 baking 
pans (12-1/2 by 20-172 6. 
2-1/4 inches). Pour 3 cups 
of water into each pan. 


3. Cover steak with onions, 8 
ounces per pan. 

4, Cover and bake at 325° F. 
(slow) 1-1/4 hours. Remove 
cover and bake 15 minutes 
longer or until brown. 


2-1/3 cups |Sliced onions 


PORTION: 1 slice--provides 2 ounces cooked lean meat. 


VARIATION 
1, PEPPER STEAK: Add 2 pounds sliced green peppers and use tomatoes or tomato 
juice in place of water. One portion provides 2 ounces cooked lean meat. (over) 


MINA Ftd 2/1 ATIW Id 2/1 


suILTesIep IO 1943ng sUuILeBAIeYPF 10 1I394jnqg 
Tod Pte uyyny Attaqentg 
soayoeag pouuey ulOD p9r9zjng 


3}1U M IO JOIMG £0}eJOg payed] eCIYO YIM Sa0}JeEWIOT PaMmajs 


Yes1g sstmg yeaig sstmg 


IJIAOAL YT S,TOOYDS 


E nuart 2 nusyy [ nusyy 


SONGW Ga LSADONS 


penutyUuoy)--AV ALS SSIMS 


TAMALE PIE Main Dishes (protein-rich) D-47 


100 Portions | For 
Ingredients : Directions 


1. Mix cornmeal with the cold water 
and stir into boiling salted water. 
Cover and cook over boiling water 


for 40 minutes. 


Cook onion, green pepper, and beef 
in the fat or oil until onion is tender 
and meat is brown. 


White cornmeal ... 
COlG Wate? cacieiaws 
Boiling water..... 


eeeee##eeeee#e @# 


Finely chopped 
onion 

Finely chopped 
green pepper 

Ground beef.... 

Mat OF ©O1l>. <a edule. 


Canned tomatoes .. 
Chili powder (1-1/2 


8 lb. 8 oz. 
Bee. bee kas 


Add tomatoes, salt, and chili 
powder. Cook until thick, about 15 
minutes. Add olives, if desired. 

4. Stir half the cornmeal mixture 
(1-1/4 gallons or 11 pounds) into 
meat mixture. 

or 
Combine all the cornmeal mixture 
with the meat and eliminate step 6. 
5. Pour into 4 greased baking pans 
(10-1/2 by 16-1/2 by 2-1/2 inches). 


oz. for a mild 
flavor) 

Sliced ripe olives, 
if desired 


(over) 
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TONGUE Main Dishes (protein-rich) D-48 


Weights | Measures — Ingredients Portions Directions 


(ocala Beef tongue...... Place tongues in stock pot 
Bask waa w 8 Water, to cover. and add water. Simmer until 


tender (card D-4), adding 
more water if necessary. 
Cool slightly. Trim and 
skin while tongues are still 
warm. Slice. 

Serve over cooked greens. 


PORTION: 1 slice--provides 2 ounces cooked lean meat. (over) 
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TONGUE Main Dishes (protein-rich) D-48 


100 Portions nn 
Ingredients . Directions 
Beef tongue...... 


Mere fk a0 
Water, to cover. 


1. Place tongues in stock pot 
and add water. Simmer until 
tender (card D-4), adding 
more water if necessary. 

2. Cool slightly. Trim and 

skin while tongues are still 

warm. Slice. 

Serve over cooked greens. 


PORTION: 1 slice--provides 2 ounces cooked lean meat. (over) 
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TUNA AND CHEESE BISCUIT ROLL 


Ingredients Or__ 


26 cans 
(6-1/2 or 


7 oz. each) 


Chopped onion.. 

Melted butter or 
margarine 

‘All-purpose flour 

Hot milk 

Grated cheese.. 


Biscuit mix (card 
B-1) 


Main Dishes (protein-rich) D-49 


Directions 


Drain tuna. Flake. 


Cook onion in butter or margarine 
until tender. Blend in flour. Stir into 
the milk. Cook until thickened, 
stirring constantly. Add cheese and 
blend. Stir in tuna. Cool. 


Prepare biscuit dough (card B-1). 
Roll into 16 rectangular pieces about 
12 by 8 by 1/8 inch. 

Spread each piece with 2 cups tuna 
filling. Roll like a jelly roll and seal 
ends and edges. Cut tops of rolls in 
3 places. 

Place on 4 well-greased sheet pans 
(15 by 20 by 1 inch). 

Bake at 400° F. (hot) 15 to 20 min- 
utes or until biscuit browns. 


PORTION: 2-inch slice--provides the equivalent of 2 ounces protein-rich food. 


(over) 
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TUNA PIE Main Dishes (protein-rich) D-50 


100 Portions I ities 
Ingredients Directions 
Weights | Measures — Portions | 


34 cans ie . . Drain tuna. Flake. 
(6-1/2 or 


7 oz. each) 


2qt. ......| All-purpose flour 2. Brown flour in butter or margarine. 
3 cups.....| Melted butter or Gradually add water. Cook until 
margarine thickened, stirring constantly. 


Cooked sliced Add vegetables, salt, and tuna. Pour 
onion into 4 pans (12 by 18 by 2 inches). 
Cooked chopped 
celery 
Cooked sliced 
carrots 
Cooked diced 
potatoes 
euat oer |: AULD eo Britta ee-estsd ark 


Z2lb. ..... 2 qt., sifted| All-purpose flour. Prepare pastry (card C-20). Roll 

weeteoes.. 1) thep. »...| Salt vere. sores pastry into 4 rectangles (14 by 20 

1 lb. 8 oz. |3 cups.....|Shortening.... inches). Cover tuna mixture, seal 

Preavisdes |bel/o cups | Cold water... ... edges, and prick tops with fork. 
Bake at 450° F. (very hot) about 25 
to 30 minutes or until brown. 


PORTION: 1 cup--provides 2 ounces cooked fish and 3/4 cup vegetable. (over) 
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TURKEY LOAF Main Dishes (protein-rich) D-51 


100 Portions F 
Ingredients or Directions 
Weights | Measures — . Portions 


1 lb. 4 oz. [2-1/2 cups | Uncooked rice.... 1. Cook rice (card B-12). 
Pete wae y | lo o/4.gt. >. 0) Boiling water. ....% 
Palya@ top. 4 1 Balto 246 a« a 0's 


i=3/4 cups | Ege yolks sso. ss ; ee - Blend egg yolks and milk. Mix in 
| salt, onion, cooked rice, turkey, 
Rigas x fe ‘ ‘ il 6 diag feces er mer and bread cubes. 
ls) 
Peete ss ld CUP... ss Chopped onion..... 
9 1b. 8 oz. Diced cooked 
turkey 

ee eee Soft bread cubes. 


2-1/3 cups 
(24) 


Beat egg whites until stiff and fold 

into turkey mixture. 

4. Place in 3 greased baking pans (12 
by 16 by 3 inches). 

5. Bake at 375° F. (moderate) about 

50 minutes. 


Turkey gravy (card Serve with turkey gravy. 


H-2) 


PORTION: About 1/3 cup plus 2 tablespoons gravy--provides the equivalent of 2 ounces protein- 
rich food. 


(over) 
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TURKEY PIE (with biscuit topping) Main Dishes (protein-rich) D-52 


100 Portions ie 
: Ingredients p 
Weights Measures ortions 


Diced celery wacwu-s 


Directions 


Cook vegetables (card J-3). Drain. 
Save liquid for sauce. 


Diced carrots ..... 


Blend flour, salt, and fat; stir into 
hot liquid. Cook until thickened, 
stirring constantly. 


2-1/4 qt. E) 
sifted 
1/3 cup. 


All-purpose flour 


Turkey fat, butter, 
or margarine 
broth and vege- 
table liquid) 


Combine sauce, celery, carrots, 
peas, onion, and turkey. 

4. Place in 4 baking pans (12 by 16 by 
3 inches). 


Bake at 425° F. (hot) 30 minutes. 

6. Remove from oven, Top with 
biscuits. 

7. Bake at 450° F. (very hot) 12 to 15 
minutes. 


Peas, drained..... 
Chopped onion..... 
Diced cooked 

turkey 


[=0/2 gt. .. 
2-2/3 cups 
2-1/2 gal. . 


Unbaked 2-inch 
biscuits (card B-1) 


PORTION: 3/4 cup plus 1 biscuit--provides 2 ounces cooked lean meat and 1/4 cup vegetable. 


(over) 
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VEAL-BEEF PATTIES Main Dishes (protein-rich) D-53 


100 Portions aie 
Ingredients Port: 


pieveksae | Ground veal... Combine all ingredients and 
eee ewexa | SarOUNed beet... mix thoroughly. 
Bee pa we | ecw a ncae a was Portion with a No. 8 scoop 
1 tsp..... | Powdered dry (1/2 cup) and shape into 
mustard patties, 
4 OZ. Pees | Salt. 4:1 asa ete Place on greased baking 
e.g | L=1/3tbsp.| Onion juice ...... pans (10-1/2 by 16-1/2 by 
1 lb. 4 oz..| 1-1/4qt...| Dry bread crumbs 2-1/2 inches). 
cae he l cup (5). Eggs, beaten .... } Bake covered at 400° F, 
(hot) 30 minutes. Uncover 
and continue baking until 
brown (about 20 minutes). 


PORTION: 1 patty (2-3/4 ounces)--provides the equivalent of 2 ounces protein-rich 
food. 


Directions 


VARIATIONS 


1. VEAL-PORK PATTIES: Use 5 pounds ground pork in place of ground beef. One 
portion provides the equivalent of 2 onces protein-rich food. 


2. VEAL PATTIES: Use 19 pounds veal in place of ground veal and beef and 2 quarts 
tomato juice in place of milk. One portion provides the equivalent of 2 ounces 


protein-rich food. (over) 
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GUIDES FOR PREPARING FRUIT AND VEGETABLE SALADS Salads E-1 


Use interesting, colorful combinations of fruits and vegetables (fresh, canned, 
dried, or frozen), 

Prepare as near serving time as possible, 

Have good tools--vegetable brush, sharp knives, mechanical cutters, and cutting 
boards, 

Wash fresh salad materials gently but thoroughly. 

Drain all salad materials well before using them, 

Cut, slice, or shred salad materials into desired shapes or bite-sized pieces. 
Mix cooked vegetable salads lightly with french dressing or mayonnaise and chill 
about 1 hour before serving. Add dressings to all other salads just before serving 
them, 

Handle salad ingredients gently. Toss or mix them lightly with forks, 


Keep all salad materials and finished salads refrigerated except during actual 
handling. Cover salad greens with a damp towel to help keep them fresh and crisp. 


SUGGESTED COMBINATIONS FOR CABBAGE SALADS Salad E-2 


. GREEN CABBAGE, CARROTS, PINEAPPLE--Mayonnaise thinned with orange 


Toc ce. 
> GABBAGE, 
. CABBAGE, 
. CABBAGE, 
, CABBAGE, 
- CABBAGE, 
. CABBAGE, 
- CABBAGE, 
- CABBAGE, 
. CABBAGE, 
. CABBAGE, 
. CABBAGE, 

ing. 
. CABBAGE, 

CABBAGE, 
. CABBAGE, 


CARROTS, BANANAS--Mayonnaise thinned with lemon juice, 
CUCUMBERS, TOMATOES, ONIONS--Cooked salad dressing. 
APPLES, NUTS--Sour cream dressing, 

CARROTS, GREEN PEPPERS--Peanut butter-sweet french dressing. 
CARROTS, CELERY, PEANUTS--Thousand Island dressing. 
PINEAPPLE, BANANAS--Mayonnaise, 

GREEN PEPPERS, RAW BEETS--French dressing with cottage cheese, 
CARROTS, WATER CRESS--Mayonnaise thinned with lemon juice. 
APPLES, RAISINS--Mayonnaise or cooked salad dressing. 
ORANGES--French dressing made with sweet pickle vinegar, 
HARD-COOKED EGGS, PECANS--Basic french or cooked salad dress- 


ONIONS, GREEN PEAS--Sour cream dressing. 
PECANS, CARROTS--Mayonnaise or cooked salad dressing. 
PIMIENTOS, GREEN PEPPERS--Basic french dressing. 


ee 
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SUGGESTED COMBINATIONS FOR FRUIT SALADS Salads E-3 


1, 


APPLES, CELERY, DATES, NUTS--Mayonnaise thinned with lemon juice and honey, 
DRIED FIGS, GRAPEFRUIT, ORANGES, APPLES, NUTS--Sweet french dressing. 
CRANBERRIES, GRAPEFRUIT, DATES--Mayonnaise. 

FRESH PEACHES, CANTALOUP, STRAWBERRIES--Sour cream dressing. 
KADOTA FIGS, ORANGES, APPLES--Mayonnaise. 

BANANAS, ORANGES, COCONUT --Sweet french dressing. 

APRICOTS, PINEAPPLE CHUNKS, KADOTA FIGS--Basic french dressing. 
PEACHES, ORANGES, CHERRIES, BANANAS--Sweet french dressing. 

PEARS, ORANGES, GRAPES--Mayonnaise. 

DRIED FIGS, DRIED APRICOTS, ORANGES--Sweet french dressing. 


. PEARS, BANANAS, BLUEBERRIES--Honey-french dressing. 
. RAW CRANBERRIES, UNPEELED DICED APPLES, BANANAS--Basic french 


dressing. 


. APPLES, PEARS, CELERY, NUTS--Mayonnaise. 


ORANGES, BANANAS, GRAPES--Basic french dressing. 


. PEARS, MELON, ORANGES--Sweet french dressing. 
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SUGGESTED COMBINATIONS FOR VEGETABLE SALADS Salads E-4 


|; COOKED CARROTS, POTATOES, 


Basic french dressing. 


RAW oPINACH, CAULIFLOWER, 


Basic french dressing. 


RAW CARROTS, WATER CRESS, 


lemon juice. 


CELERY, WHOLE GRAIN CORN, 


GREEN PEAS, GREEN BEANS, PIMIENTOS-- 
BROCCOLI, CELERY, GREEN PEPPERS-- 
LETTUCE, CELERY--Mayonnaise diluted with 


SWEET RED PEPPERS--Sour cream dressing. 


COOKED GREEN BEANS, CELERY, ONIONS, PIMIENTOS--Basic french dress- 


ing, 


COOKED GREEN LIMA BEANS, RAW CAULIFLOWER, RAW CARROTS--French 
dressing with hard-cooked egg, grated onion and sweet relish. 

CUCUMBERS, ONIONS, TOMATOES, CHICORY--Basic french dressing. 

RAW SPINACH, TOMATOES, CELERY, ONIONS--Cooked salad dressing. 

RAW CARROTS, CELERY, CUCUMBERS, GREEN PEPPERS--Mayonnaise. 
ENDIVE, DICED COOKED BEETS, CELERY, GREEN ONIONS--Basic french 


dressing. 


CHEESE AND KIDNEY BEAN SALAD Salads (protein-rich) E-5 


Pe 108Portions = 00 Portions 
Ingredients Jai Directions 


Diced cheese. ii., Saris Combine all ingredients. Toss 
Canned or cooked lightly. 
kidney beans Refrigerate for 1 hour to blend 
(card D-1) flavors. 
2 tb. 8 oz. Coarsely chopped Portion with a No. 8 scoop (1/2 cup). 
sweet pickle 
2 1b. 8 oz. ..| Coarsely chopped 
celery 
8 oz. ; Coarsely chopped 
onion 
3 Oz. : : LG. sg pseca kok ema 
cece. ; Hard-cooked eggs, 
diced 
1 lb. 8 oz. Mayonnaise (card 
F -3) 
RUB. aie ea Prepared mustard 
oe 2 ae Pickle liquid 434... 


PORTION: About 1/2 cup--provides the equivalent of 2 ounces protein-rich food. 
VARIATION 


1. TURKEY, CHICKEN, OR VEAL AND KIDNEY BEAN SALAD: Use 5 pounds (1 gallon) cooked 
turkey, chicken, or veal in place of cheese. One portion provides the equivalent of 2 ounces 
protein-rich food. 

(over) 
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COLE SLAW Salads E-6 


100 Portions For 
Ingredients eee Directions 
Weights | Measures | Portions 


teres = ly 4 qt... | Vinegar. ws. Combine vinegar, sugar, 
Vette he athe a | OURO Ta cass celery seed, salt, and 


P1beps.... | Celery seed. pepper. Mix well. 
Stir vinegar mixture into 


PRB oma ware | OLE a cis ein wee shredded cabbage and let 
stand at least 10 minutes, 
SEm eg abe W | SPRET ex Gk 6 acces bones sonia, os Serve cold, 
Io lb. . S217 4 pal. Shredded cabbage eh Sms Wash Wits 


PORTION: 1/2 cup--provides 1/2 cup vegetable, 
VARIATIONS 


1, CABBAGE-PEPPER SLAW: Use 1 quart of sliced green pepper in place of 1 quart of 
shredded cabbage, One portion provides 1/2 cup vegetable. 


2. CABBAGE-CARROT SLAW: Use only 7 pounds (1-3/4 gallons) shredded cabbage and 
add 7 pounds (1-3/4 gallons) shredded carrots, One portion provides 1/2 cup vege- 
table, 


EGG SALAD 


100 Portions 
ee | eredlante i 


| Measures Portions 


eccccoscee | 100 ...... | Hard-cooked eggs, 
chopped 
Putten ys. «| 9 Ot...... |Chopped celery, .. 
4 lb & ot...... | Chopped sweet 
Oz. pickle 


1 lb. 5 oz. | 2-2/3 cups | Mayonnaise (card 
F -3) 

2 OZ, Tee EA oi os Rt << obare <ee 

Te oe fol /3 thep.|Grated onion .<. .4 


2 t6p. .... |r repared mustara 
2/3:cup ... |Pickle diguid:...¢, , 


PORTION: 1/3 cup--provides 1 egg. 
VARIATION 


Salads (protein-rich) E-7 


Directions 


Combine all ingredients and 
mix thoroughly, Chill, 
Portion with a No, 12 scop 


(1/3 cup). 


1, EGG AND CHICKEN SALAD: Use only 30 hard-cooked eggs and add 2 pounds 8 
ounces (2 quarts) chopped cooked chicken, One portion provides the equivalent of 2 


ounces protein-rich food, 


(over) | 
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100 Portions . oes 
; Ingredients ; Directions 
Weights Measures Portions 


Heat bacon, add oinon, and 
cook slowly until brown, 


Sic ca eer es. beacon, cut ind72= 
inch pieces 
2-2/3 cups| Chopped onion, 


Pour dressing over potatoes 
and mix well, Garnish with 


eggs. 


See. og | os Gal, ose, | Sliced cooked 
potatoes 


eeoeoeeoeeeeee I ra ae Hard-cooked eggs, 
diced 


tee ke 11/4 qt...| Vinegar. Add vinegar, water, salt, 
paves NS eg | MN EE and sugar and heat to boil- 
eseeeveee se 3-1/3 tbsp, SALLY ban atole 

1-1/2 OZ. 3 LOSD sya Suga ts4% 


PORTION: About 1/2 cup--provides 1/2 cup vegetable. 
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JELLIED COTTAGE CHEESE AND VEGETABLE SALAD Salads (protein-rich) E-9 


Directions 


Ingredients : 


Se Cte. «5 oss | Lime-flavored Dissolve flavored and unflavored 
-gelatin gelatin in hot water. 

2-2/3tbsp. | Unflavored gelatin 

1-1/4 gal. PIOU WATE Ta baa ps 


RAra yee 1/3 CUR ce wb VIMEO ois scone Add vinegar, lemon juice, grated 


wy ee 1/3 cup ...| Lemon juice .. onion, and salt. Chill until mixture 
aces Yee « 1/3 cup ...|Grated onion.. begins to thicken. 
1-1/4 oz. eae tets| Olt aslew as os 9 


Ee Gs) « » 2cups ....| Diced greenpepper Blend in green pepper, carrots 
‘| ae 1 qt. .....| Finely shredded cucumber, and cottage cheese. 
carrots Pour into pans to the depth of 1 
Lib, 802. VG os vase) Diced cucumber «,. inch. Chill until set. 
121b, 8 oz, Cut and serve on lettuce or other 
at, salad greens, 


’ 


PORTION: 1/2 cup (1 piece, 4 by 2-1/2 by 1 inch)--provides 2 ounces cheese. (over) 
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JELLIED FRUIT SALAD (using flavored gelatin) 


100 Portions 
Ingredients 


2) ae Lemon-flavored 
gelatin 


eR ee ee Hot water and fruit 
juice 


3 ibd. oeee#s 


1-1/2 qt, 
fruit sections 
Cubed orange sec- 
tions 

Diced drained 
canned fruit, oF 
other fruit com- 
bination 


om, © OF, | 2 at, seas 


1-1/4 gal, 


Cubed fresh grape- 


For 
Portions 


Salads E-10 


Directions 


Dissolve gelatin in the 
water and fruit juice, Chill 
until mixture begins to 
thicken, 


Add fruits, 
Pour into pans to the depth 


of 1 inch and chill until set 
Cut and serve on lettuce or 
other salad greens, 


PORTION: About 1/2 cup (1 piece, 4 by 2-1/2 by 1 inch)--provides 1/4 cup fruit, 


JELLIED FRUIT SALAD (using unflavored gelatin) Salads E-11 


Port; 
Weights | Measures onic a a 


1-2/3 cups |Unflavored gelatin 

fei 4 qt, <,. | Cold water 7044 

3-1/2 qt. ..|Water and fruit 
juice 


Soak gelatin in the cold water. 

Heat 2 quarts of the water and fruit 
juice. Add gelatin and stir until dis- 
solved. 


centrate til mixture begins to thicken. 


1-3/4 gal... |Diced drained 
canned or fresh 
fruit 


Add the fruits, pour into pans to the 
depth of 1 inch, and chill until set. 
Cut and serve on lettuce or other 
salad greens. 


Pa tet g IOUREY , cca wee eae Combine remaining water and fruit 
MMT ES cia coe HULU Gaon ee ace She as juice, sugar, salt, lemon juice, and 
iat, 1fecup| Lemon juice 21. .4. orange concentrate, 

6 6-oz. cans|Orange juice con- | Stir in the gelatin mixture. Chill un- 


PORTION: 1/2 cup (1 piece, 4 by 2-1/2 by 1 inch)--provides 1/2 cup fruit. 


PACIFIC SARDINE AND APPLE SALAD Salads (protein-rich) E-12 


100 Portions Ingredients For ; Directions 
Portions 


Pacific sardines. 1. Drain sardines. Flake. 


18 cans (15 


eoeeee#eeee 


Diced apple ...... 

Diced celery .... 

Raisins ii. soa 4 

Cooked salad 
dressing (card 
Fea) 

Salt, to taste... 


PORTION: 1/3 cup--provides 2 ounces cooked fish. 
VARIATIONS 


1, FISH FIAKE AND APPLE SALAD: Use 15 cans (14 ounces each) fish flakes in place of Pacific 
sardines. One portion provides 2 ounces cooked fish. 


2. FLAKED FISH AND APPLE SALAD: Use 12 pounds 8 ounces flaked cooked fish in place of 
Pacific sardines. One portion provides 2 ounces cooked fish 


2. Combine all ingredients except salt 
and mix lightly. Add salt to taste. 
Chill, 

3. Portion with a No. 12 scoop (1/3 
cup). 


3. SALMON AND APPLE SALAD: Use 16 cans (16 ounces each) salmon in place of Pacific 
sardines. One portion provides 2 ounces cooked fish 


4. TUNA AND APPLE SALAD: Use 34 cans (6-1/2 or 7 ounces each) tuna in place of Pacific 
sardines. One portion provides 2 ounces cooked fish. 


(over) 
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PINEAPPLE-COTTAGE CHEESE SALAD Salads (protein-rich) E-13 


100 Portions 
ela Ingredients F or—___ 


. Directions 
Measures Portions 


12 lb, 8 0z,/1 gal, 2-1/4] Cottage cheese... 1, Combine all ingredients and 
qt. mix lightly. 


2, Portion with a No, 12 scoop 
a lb, 8 OZ, |Z qt. ......|Drained canned (1/3 cup) and serve on 


crushed pineapple shredded carrots or salad 
Wee all theps .,< (Salt iss «ews cee en greens, 


PORTION: Scant 1/3 cup--provides 2 ounces cheese, 
VARIATIONS 


1, PEACH-COTTAGE CHEESE SALAD: Use 4 pounds 8 ounces drained diced peaches 
in place of pineapple, One portion provides 2 ounces cheese 


é, VEGETABLE-COTTAGE CHEESE SALAD: Use 4 pounds 8 ounces chopped raw 


vegetables (celery, green pepper, carrot) and 2 ounces chopped onion in place of 
pineapple, One portion provides 2 ounces cheese, 


(over) 
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POTATO SALAD Salads E-14 


100 Portions ; jon ; : 
Ingredients eee Directions 


8 oz,| 2 gal, 1-1/4] Diced cooked Combine all ingredients, 
| potatoes 
UE yea acne cesarean , : Chill for 1 hour to allow 
FepoG? . vss potatoes to absorb the 
Coarsely chopped dressing, 
celery Portion with a No, 8 scoop 
| Hard-cooked eggs, (1/2 -cupi: 
coarsely chopped 
2-2/3 cups| Finely chopped 
: onion 
1-1/4 qt... | Mayonnaise (card 
ros) 
1-1/4 qt... | Cooked salad 
dressing (card 
F -2) 


PORTION: About 1/2 cup--provides 1/2 cup vegetable. 


4 


POTATO-CHEESE SALAD 


100 Portions 


Pathe vectl! ‘gal, 3-1/2 


Li 3 CWO a 
eee A eo ees 
gb, & of, |2-1/2-qt.. 


BOs «x «as 


Ge O'Zie oe e-0 
6 lb, e©eeee 


2 CUPS... 
3 qt. e*eeoeee# 


6 1b. 4 oz, 


1 gal, 2-1/4 
qt. 


PORTION: About 2/3 cup--provides the equivalent 


: For 
Ingredients B oii onc 
Diced cooked 

potatoes 
Hard-cooked eggs, 
coarsely chopped 
Oalt scuece seuss 
Er ORDO Tiss cases cee 
Coarsely chopped 
celery 
Chopped onion ,... 
Mayonnaise (card 
F -3) 
Grated cheese .... 


1/4 cup vegetable, 


Salads (protein-rich) E-15 
Directions 


Combine all ingredients, 
Chill for 1 hour to allow 
potatoes to absorb dressing, 
Portion with a No. 6 scoop 


(2/3 cup). 


of 2 ounces protein-rich food and 


(over) 
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RAISIN-CARROT SALAD Salads E-16 


100 Portions Wor 
Ingredients Directions 
Weights | Measures Portions 


3 lb. Prctss gvesce ok | PRA LOUIUS 4. yc cbcaca aces 1. If raisins are dry, heat them with 1 
12 oz. cup water in the top of a double 
boiler for 20 minutes or until hot. 
Cool, 


5 lb. 8 oz. Shredded carrots ..j]........|4%. Combine all ingredients. Chill. 
3. Portion with a No. 12 scoop (1/3 cup) 
and serve on salad greens, 


De ere aca ante tae an ae 
Mayonnaise (card 
F-3) 


21b. 8 oz. 


PORTION: 1/3 cup--provides 1/4 cup vegetable and fruit, 
VARIATIONS 


1. RAISIN-CARROT-COCONUT SALAD: Use only 2 pounds 12 ounces raisins and add 1 pound 
toasted coconut. One portion provides 1/4 cup vegetable and fruit, 


2. RAISIN-CARROT-CELERY SALAD: Use only 2 pounds 12 ounces raisins and add | pound 
chopped celery. One portion provides 1/4 cup vegetable and fruit, 


TOMATO ASPIC SALAD Salads E-17 


100 Portions Se 
Ingredients De Directions 
Weights | Measures Portions 


Pb. l2Z0z.|1 qt. 1/2 = 


PORTION: 1 piece, 4 by 2-1/2 by 1 inch--provides 1/4 cup vegetable. 


VARIATION 


1, EGG-TOMATO ASPIC SALAD: Pour 2 cups of the tomato aspic in the bottom of each pan, In 
place of mixed vegetables, use 50 hard-cooked eggs (cut in half lengthwise); place them cut 
side down on the aspic. When thickened, cover with remaining mixture. One portion (4 by 
2-1/2 by 1 inch) provides 1 ounce protein-rich food. 


Lemon-flavored 1, Dissolve gelatin in hot water. 


cup | gelatin 2, Add tomato sauce, tomato juice, and 
lle ots. (Hot water .g.:5c.. water or liquid from vegetables. 
lel /2 qt... | Tomato sauce .,). 
a Cle upon ot SOmMatO IMiCe .. .<; 
se foe Water (or liquid 


from cooked vege- 
tables plus water) 


PC Saiwas Sliced celery..... 
Roe uh gic ie Mixed raw or 
cooked vegetables 
Te@TUUCE 5 a ake a a 


Cool, When mixture begins to 
thicken, add celery and vegetables. 
Pour into pans 1 inch in depth and 
cool until mixture sets. 

Cut. Serve on shredded lettuce. 


Sliced stuffed 
Olives, if desired 


TOSSED GREEN SALAD Salads E-18 


100 Portions 
Ingredients eos Directions 
Weights | Measures | Portions 


Beet Pel, «anxs | Lettuce, cut in 1. Combine and chill all vegetables. 
l-inch slices © 
Chopped spinach 


Chopped onion.. 
Diced cucumber 
Sliced radishes. 


BOL antes ax ede. 2. Just before serving sprinkle salt 
Basic french over vegetables, Add dressing and 
dressing (cardF -1) toss lightly until well mixed. 


PORTION: 1/2 cup--provides 1/2 cup vegetable. 
VARIATIONS 


1, TOSSED GREEN SALAD WITH TOMATOES: Use 1 gallon cubed tomatoes in place of 
cucumber. One portion provides 1/2 cup vegetable. 


2. TOSSED GREEN SALAD WITH CARRTOS: Use 2 pounds (2 quarts) shredded carrots in place 
of sliced radishes. One portion provides 1/2 cup vegetable. 


TURKEY SALAD Salads (protein-rich) E-19 


100 Portions 


9a ceew Hh wal. 3-1/4 


qt. 
Pee gata e-% 1 gal, oo eee @ 


bene cack 


Por. 
Portions 


Ingredients Directions 


Diced cooked 
turkey 

Diced celery ..... 

Hard-cooked eggs, 
chopped 

Chopped, mixed 
sweet pickle 

OE soa aa v tee Gee ww 

Cooked salad 

dressing (card 

Feud) 


jl, Toss all ingredients together lightly, 
blending in enough salad dressing to 
coat well. Chill. 

2. Portion with a No. 8 scoop (1/2 cup). 


eoeee#w#eeeee 


1 lb. 140z. |1-1/2 qt, 


PGi sews l/s CUD... 
About 1-1/4 


qt. 


PORTION: 1/2 cup--provides the equivalent of 2 ounces protein-rich food, 
VARIATIONS 


1, CHICKEN SALAD: Use 9 pounds (1 gallon 3-1/4 quarts) diced cooked chicken in place of 
turkey. One portion provides the equivalent of 2 ounces protein-rich food. 


2, TURKEY SALAD WITH POTATOES: Add 8 pounds 8 ounces (1-1/2 gallons) diced cooked 
potatoes and use 3 additional cups of salad dressing, If desired, add 6 ounces (1 cup) chopped 


onion, One portion (2/3 cup) provides the equivalent of 2 ounces protein-rich food and 1/4 
cup vegetable. 


(over) 
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WALDORF SALAD | Salads E-20 


100 Portions ' ausat For 
Weights | Measures | esac ice Portions Directions 


Pinna a Chis «s+ ane| Diced unpared Combine all ingredients ex- 
apples cept the nuts. Toss to 
Chopped celery... blend, Chill. 
SUG Sunes eiteare Portion with a No, 8 scoop 
Salt 9% a ace aureus (1/2 cup) and serve on salad 
Mayonnaise (card greens, 
F -3) 
Lemon juice: savas 


Pale oye e tl-l/2 gal, 
PM ee ec lt CUD ¥.6 i oe 
eee Cl 
elt 6 Or, 19 CUDS . a+! 


Eto, 12 og, 


L CUD. 


Chopped nuts or 
peanuts 


Garnish with chopped nuts 
(if added with other in- 
gredients apples will dis- 
color), 


PORTION: 1/2 cup--provides 1/2 cup fruit, 


VARIATIONS 


1, WALDORF SALAD WITH GRAPES: Use only 3 pounds chopped celery and add 3 
pounds seedless grapes. One portion provides 1/2 cup fruit. 


2. WALDORF SALAD WITH DATES: Use only 3 pounds chopped celery and add 3 pounds 
pitted dates cut in pieces, One portion provides 1/2 cup fruit, 


- — 
ie ee ee a! 


rw ee eh 


BASIC FRENCH DRESSING Salad Dressings F-1 


Ingredients L-1/2 trae L-t/e Directions 
quarts gallons 


Salad oil, ; | 1, Combine all the ingredients 


| | | and beat to blend, 
Vinegar, : : ; 2, Shake before using, 
Salt © e@0 © 


muUpat. +. 
oe. ae 


Powdered dry 
mustard 


VARIATIONS 


1, TOMATO-FRENCH DRESSING: Add onion juice and canned condensed tomato soup 
to taste, 


2, HONEY-FRENCH DRESSING: Use 2 tablespoons honey in place of sugar. 


RA he Hk 


~< wee 
© 


COOKED SALAD DRESSING 


Be cig vi 4's 005 


All-purpose flour 


CEE eS a an 


Powdered dry 
mustard 

PMUSO US. 2 a0 i 2 6 

MPIC. sais sa %s 


Melted butter or 
margarine 

Eggs, slightly 
beaten 

POTN ges a 4 0 0 

Ol ol: i: 


8 OZ. 


(1 cup) 
2-1/2 tbsp. 


1/2 oz.(1 
tbsp. ) 
1 tbsp. 


1/8 tsp. 
3/4 tsp. 


| Oe. 42 
tbsp. ) 
1-1/4 cups 


3 cups 
1-1/2 cups 


Alo 
(2 cups) 
1-1/2 oz. 
(6 tbsp. , 
sifted) 
loge 
tbsp. ) 


i2 tbsp. 


1/4 tsp. 


2o0z. (1/4 
cup) 
2-1/2 cups 
(12) 
}1-1/2 qt. 
3 cups 


Salad Dressings F-2 


1. Mix sugar, flour, and sea- 
sonings. 


2. Stir butter or margarine 
and eggs into the dry in- 
gredients gradually. Slowly 
blend in the milk, then the 
vinegar. 

Cook over hot water until 
mixture thickens, stirring 
occasionally. 


MAYONNAISE Salad Dressings F-3 


, 1-1/4 . 


eed ecne a ly Gee's 4 tsp. Combine salt, mustard, and 
Powdered dry 4 tsp. sugar, 

mustard Add half the vinegar and the 
BUCA. ss se aus 4 tsp. | egp yolks, Beat well, 
NANG ROT. «600% 1/3-cup 
Egg yolks.... 2/3 cup (8) 


Balad Oil, .s. Add oil, a few drops ata 
Lemon juice time, to the egg mixture, 
beating constantly, until 1 
cup has been used, Con- 
tinue beating, adding oil in 
larger quantities, 
When the mayonnaise be- 
gins to thicken, add lemon 
juice and the rest of the | 
vinegar alternately with the | 
oil until all has been used, | 
Store in a cool place, 


NOTE: This is a thick mayonnaise; it may be thinned by the addition of cooked salad 
dressing, cream, or fruit juices, 
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SOUR CREAM DRESSING Salad Dressings F-4 


100 Portions 
Ingredients eee Directions 


Weide a | 13/4 at. Evaporated milk 1, Combine milk, sugar, and 
(4 cans, salt, 
14 oz, 
each) 

OvOEe ceen |) CUD eceae | SUGAT. cc cas seees 

Pee Ue US Des ee | OA Lb cee wca-k este. 8 8 


Portions 


Add vinegar gradually, 
stirring briskly with a wire 
whip until ingredients are 
blended and sugar is dis- 
solved, 

3. Chill before serving. 


UGH acai s aime eos V LIMO Biel ya ace caterers 


YIELD: 2-3/4 quarts. 


SWEET FRENCH DRESSING Salad Dressings F-5 


RE pe aang zig wie ae A ohlorr 1, Combine sugar, salt, and 
(2 cups) : mustard, 
A=) fe. tsp, 


2-1/2 tsp. 


pe eae a rr 
Powdered dry 
mustard 


POE Meg yew oe 1-1/3 cups| 2-2/3 cups|5- . Add vinegar and oil and 
ea Olle is so ee 1-1/3 cups| 2-2/3 cups | 5- beat well, 


EMIOn JUICE «5. 1-1/4 tsp. | 2-1/2 tsp. Blend in onion juice, pi- 
Finely chopped 5-3/4 oz, | 11 oz, , : miento, and green pepper. 
pimiento (2/3 cup) | (1317/3 ~ Serve on shredded cabbage, 
cups) head lettuce, or fruit salad, 
Finely chopped 5 oz. 10 oz, 


green pepper (1 cup) (2 cups) 


= © 


SUGGESTIONS FOR SANDWICH MAKING Sandwiches Gel 


Make sandwiches on the same day they are to be served, 

2. Use a wood-top table or cutting board, 

3. Assemble all equipment and materials in advance: knives, spoons, scoops, sand- 
wich bags or waxed paper, damp towel and storage pans, 

4, Use about 1 pound of butter or margarine for 100 sandwiches, 

5. Soften butter or margarine by letting it stand at room temperature, Cream it by 
hand or ina mixer. In some sandwiches the butter may be mixed with filling, for 
example, peanut butter. 

6, Have all ingredients ready, Prepare fillings just before using them. If lettuce 1s 
used, have it washed, crisped, and drained, 

7. Refrigerate sandwich fillings and ingredients for fillings except during actual 
handling. 


TO MAKE SANDWICHES: 

1, Arrange sandwich bread in rows, preferably 4 rows of 10 slices each (20 sand- 
wiches), 

Spread all bread slices with softened butter or margarine, 

Portion filling on alternate rows of bread, 

Arrange lettuce leaves on filling, if they are used, 

Place remaining buttered slices of bread on the filled slices, 

Stack several sandwiches together and cut with a sharp knife, 

Place cut sandwiches on damp towel covered with waxed paper in storage pan, 
Cover sandwiches completely with waxed paper and damp towel. 

Store in refrigerator until used, 


COONAN WY 


st in che iy 


ae a En 
ha 


CHEESE -EGG VEGETABLE BURGER Sandwiches (protein-rich) G-2 


| 100 Portions 00 Portions : 
Ingredients ee Directions 
Weights Measures ortions 


TS cy a weg es 1. Combine the eggs, vege- 
1/2 cup tables, catsup, and salt. 
(32) Cook over boiling water 
1-1/3 cups |Chopped onion . about 15 minutes, stirring 
l Cup ..+<+.| Chopped ereen constantly. 


pepper 
Bee aes CUD, a .se5 | Chopped celery 
i, © of. \2e-1/2 cups, |Catsup..... 6% 
te «il / > TOS, |S alts o04 + ee oa 


B-lp, 6 O2, Grated cheese . Blend in the cheese. 
Portion with a No. 16 scoop 
(1/4 cup). Serve between 
halves of a heated buttered 
bun. 


PORTION: 1 No. 16 scoop--provides the equivalent of 2 ounces protein-rich food. 
VARIATION 


1, CHEESE-VEGETABLE RAREBIT: Heat mixture until cheese is melted and serve 
over 1/2 toasted buttered bun. One portion provides the equivalent of 2 ounces 
protein-rich food, (over) 


MIIW 34Id 2/1 ALIN Id 2/1 


dUTIesIePW IO 194j3ng suIIedIeyw 10 134jng 
ung ung 

Satiraqon{tq dium ounig 

syoug Arete a0Ine yInayadeary 


dnog suoaysoutpy peleg usaIn 


Tasaingatqeyadsaaq sdq-asaayy |rasanqo{qejasaA 38q-asaayD 


I}JITOAL YT S,TOOYOS 


¢ nuay ee | nusy 


SLU ai Cl BLS als 


penutjuoy)--dHOUwWNd A TEV LADHA DDA-ASHAHO 


CHEESE-OLIVE SANDWICH FILLING 


100 Portions 


BE 3 Tae eae Be se awe 
21b. 4 0z. |4-1/2 cups 
ee gg ce CUPS... «4s 


Bel /2 of... 
BF 4 OF i. a 


1/4-cup ... 
1-2/3 tbsp. 
tele tan, 


ip, 35 OZ. 


Ingredients For 
Portions 
Cream cheese,... 
Cottage cheese ,.... 
Softened butter or 

margarine 
Grated Onion....a.. 
aL esa gate Weare 
Worcestershire 

sauce 


Chopped ripe ol- 
ives, stuffed ol- 
ives, or olive 
butter 


PORTION: 1 No. 20 scoop--provides 1 ounce cheeses 


Sandwiches (protein-rich) G-3 


Directions 


Blend cheese, butter or 
margarine, onion, salt, and 
Worcestershire sauce. 


Add olives and stir just 
enough to blend. Chill. 
Portion with a No. 20 scoop 
(3-1/5 tablespoons). 

To prepare sandwiches see 
card G-l. 


(over) 
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EGG AND CHEESE SANDWICH FILLING Sandwiches (protein-rich) G-4 


Ingredients | : 
Weights | Measures Portions 


Directions 


Peg cde k et Pe 6s ewe cn |. s2aTa-cookedc eggs Finely grind egg and 


cheese, 
2-36. . DO) gt 58 geese ae American cheese 


173 cup, ,. | Lémon juice, .<. 

1/2 cup... | Cooked salad 
dressing (card 
F -2) 


Portion with a No, 30 
scoop (2-1/5 tablespoons), 


To prepare sandwiches see 
card G-l, 


Pew oraing |-Paprika ss. .s0e ss Add paprika, salt, pickle, 
Pane. sen | OM lL wad ace ae lemon juice, and salad 
LGUs pse en] Fackle Telish 6.5 dressing, Blend well, 


PORTION: 1 No, 30 scoop--provides the equivalent of 1 ounce protein-rich food, 
over 


AIIW WWtd 2/1 
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FISH FLAKE SANDWICH FILLING Sandwiches (protein-rich) G-5 


Biawi 


Directions 


Fish flakes Separate fish into flakes. 


bottle 
21b. 8 oz.| 1-1/4 qt. Cooked salad 
dressing (card 
¥.2) 
Pid veces a | Omot, be teeted ., 


Portion with a No. 12 scoop (1/3 


cup). 
To prepare sandwiches see card 
G-l. 


nue Chopped cabbage | Combine all ingredients except salt 
.-.. | 4-1/2 cups | Grated carrots... and mix lightly. Add salt to taste. 
15-oz. lei /2 cups | Catsup wii siuwaks Chill. 


PORTION: 1 No. 12 scoop--provides 2 ounces cooked fish. (over) 
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GRILLED CHEESE SANDWICH 


100 Portions ea 
Ingredients ; 


teib, 602.1100 2-02. Cees Oo o:cnk a ccusere © 
slices 


PO Bitces., | he aG. aq «6 eleecae 


Melted butter or 
margarine 


PORTION: 1 sandwich--provides 2 ounces cheese. 


hs Aleta ae, 


Sandwiches (protein-rich) G-6 


Directions 


For each sandwich place a 
slice of cheese between 2 
slices of bread. 


Place sandwiches ona sheet 
pan which has been brushed 
with melted butter or mar- 
garine, 

On top of the sandwiches 
place another sheet pan of 
the same size, which has 
been greased on the bottom 
with melted butter or mar- 
garine, (If a toasted cheese 
sandwich is preferred, do 
not place a pan on top of the 
sandwiches, ) 

Bake at 400° F. (hot) 10 
minutes, Serve immediate - 


Dyes 
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PEANUT BUTTER AND FIG SANDWICH Sandwiches (protein-rich) G-7 


100 Portions F 
Ingredients — Directions 
Weights | Measures” Portions 
Chopped dried figs 


RA eas Fe wks eo Ot. 
Perevree esc lenlse ati Hot water ovciiacis 
ere ee, ete ey aye (OURAT. 05 2 ches eae 
4o0z...... |l cup, sifted|/All-purpose flour.. 
Pee eee ge le UCBs sda (OAL indies Cu ace ewe 


oe ag 
foie OZ, 13 ot, t/2 Peanut butter..... 
cup 


PORTION: 1 sandwich--provides 2 tablespoons peanut butter, (over) 


Soak figs in the water for 10 min- 
utes, Mix sugar, flour and salt, 
Add to fig mixture and simmer until 
thickened, Cool. (Canned figs may 
be used in place of the dried figs; 
omit the sugar and use drained sirup 
instead of the hot water, ) 


TS VOR Os ee uw ace wees Portion fig mixture with a No, 30 
scoop (2-1/5 tablespoons) and 


spread on one slice of bread, 


Portion peanut butter with a No, 30 
scoop (2-1/5 tablespoons) and 

spread on the other slice of bread, 
Put the two slices together, 
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PEANUT BUTTER, CARROT, AND RAISIN Sandwiches (protein-rich) G-8 
SANDWICH FILLING 


Ingredients 
Weights /Measures | Portions 


Directions 


Pty 2 Ozn,1 3 qt, ee Peanut butter 2.4% Blend peanut butter and 


cup butter or margarine, 
4 oz. 4-1/2 cups | Melted butter or 


margarine 


ea B1G4. occa ates Grind raisins and mix with 
carrots, 

Shredded carrots Blend carrot-raisin mix- 

Okt < Cw eure ee eis ture and salt with peanut 
butter, 
Portion with a No, 16 
scoop (1/4 cup). 
To prepare sandwiches see 
card G-l, 


PORTION: 1 No, 16 scoop--provides 2 tablespoons peanut butter, 


(over) 
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TURKEY-HAM SANDWICH FILLING Sandwiches (protein-rich) G-9 


100 Portions | For 
Ingredients Tigatetmeta Directions 
Weights Measures 


o-lb, 8 0a,1¢ gal. Coarsely ground 1, Combine all ingredients, 
2 cups cooked turkey mixing in enough salad 
Pere ase e-1/2 qt. Coarsely ground dressing to moisten, 
cooked lean 2. Portion with a No, 12 scoop 
smoked ham L/S °euns 
Der sheen | Ot. se cee} Pinely-diced 3. To prepare sandwiches see 
celery card G-l, 
PM A ABBD, ig | ORL een kb bes ka 
eee een eal mvout2 qt. | Cooked salad 
dressing (card. 
F -2) 


PORTION: 1 No, 12 scoop--provides 2 ounces cooked lean meat, 


VARIATION 


1, CHICKEN-HAM SANDWICH FILLING: Use 9 pounds 8 ounces (2 gallons 2 cups) 
chicken in place of turkey, One No, 12 scoop provides 2 ounces cooked lean meat, 


(over) 
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APRICOT SAUCE (with dried fruit) Sauces and Gravies H-1 


100 Portions imuegients ios | 


Dried apricots, Cover apricots with the 
chopped water and soak overnight 
Hot water... ; or until plump. 


tip. 6 -om, Sa MRE thats a eee Add the sugar and salt; 
Rete ae, BLU: vie kon hoes Gevtan'e simmer I hour or until 
Sea Lemon juice, if apricots are soft. 
desired Put fruit and liquid through 
a sieve and beat until 
smooth, Add lemon juice, if 
desired. 
Serve on fruit betty, cottage 
| pudding, or baked custard, 


YIELD: 3 quarts. 
PORTION: About 2 tablespoons. 


Directions 


VARIATION 


1, PRUNE SAUCE OR FIG SAUCE: Use chopped prunes or figs in place of apricots. 


BROWN GRAVY Sauces and Gravies H-2 


100 Portions Ingredients gee , 


1 lb. 4 oz..|2-1/2 cups |Meat drippings or 
other fat 


Directions 


1. Melt fat, blend in flour and 
salt, and cook until brown, 
stirring constantly. 

2. Gradually stir into broth. 

3. Cook until thickened. Con- 


Pits 6 OZ, ats iefe All-purpose flour 


cup, 
sifted 
es ee Tg oie (ORLY iin oon ug oa wraia 
1-1/2 gal, | Water or meat 
stock 


tinue cooking a few minutes, 
stirring occasionally. 


YIELD: 1-1/2 gallons. 
PORTION: 1/4 cup. 


VARIATIONS 


1, TURKEY OR CHICKEN GRAVY: Use turkey or chicken drippings and broth in place 
of meat drippings and stock. 


2. GIBLET GRAVY: Add cooked chopped giblets to turkey or chicken gravy. 


3, CREAM GRAVY: Use 1-1/2 gallons of milk in place of water or meat stock. 


ap _ f 


CUSTARD SAUCE Sauces and Gravies H-3 


100 Portions fe eects ee | bivecone 
Weights | Measures _ Portions 


ees o..b=1/4 gal... | Milk ee es 1. Scald milk, 


Gornstarch .....,. re 


Mix the cornstarch and sugar to- 
S01 GE tape mE rey 


gether and add to the hot milk. 
3. Cook 7 to 10 minutes over hot water, 
stirring constantly. 


Egg yolks, well 
beaten 


Add some of the cooked mixture to 
the egg yolks and blend. Stir slowly 
into remaining cooked mixture, 
Cook until thick, stirring constantly. 


5. Remove from heat and add salt and 
vanilla, 

6. Stir sauce occasionally as it cools, 
7. Serve over fresh fruit, prune whip, 
or fruit betty. The custard sauce 

may be topped with meringue (card 
C-17) and served as Floating Island. 


PORTION: 1/4 cup. 


HONEY-PEANUT BUTTER SAUCE Sauces and Gravies H-4 


100 Portions : ee 
Ingredients Directions 


eel tees lane) o Cups. | HONEY. a... sca ae es 
poe ilen7 40%... | Mot water y...:. <i 
ly fee ey CBSO, sic. | Salt... favo 


1. Combine honey, water, and 
salt. 


until smooth, 

3, Serve on cottage pudding, 
ice cream, or other des- 
serts. 


1-1/4 qt... | Peanut butter..... 2. Gradually add honey sirup 
to peanut butter and beat 


YIELD: 3-1/4 quarts. 
PORTION: 2 tablespoons. 


VARIATION 


1. ORANGE-HONEY-PEANUT BUTTER SAUCE: Use 3 cups orange concentrate di- 
luted with 1 quart of water in place of water. 


RAISIN SAUCE Sauces and Gravies H-5 


: For | : ; 


1. Combine raisins with salt 
and cornstarch. Stir in the 
hot water. Cook until thick- 
ened, stirring constantly. 


100 Portions 


Measures 


Chopped or whole 
raisins 


Gradually stir in sugar or 
honey, lemon juice, and 
rind. Add cinnamon and 
butter or margarine. Bring 
to a boil, blending well. 
Serve on desserts such as 
gingerbread or cottage 
pudding. The sauce may also 
be used over sliced ham or 
luncheon meat. 


3/4 cup....4|Butter or marga- 
rine 


YIELD: 3-1/4 quarts. 
PORTION: 2 tablespoons. 


TOMATO SAUCE Sauces and Gravies H-6 


100 Portions For 


Ingredients Porti 


1-1/2 gal. |Canned tomatoes. Cook tomatoes, onion, salt, 
2 Cuns,.,.. |Chopped onion... and pepper about 10 minutes. 
ee OS OG ae osc | ects lee eee eee Strain, 

Stas a one Oh OE lata ws tae 


Directions 


1 cup, Butter or marga- Melt the butter or maroarine. 
rine Blend in the cornstarch and 
fel /3 cups |\Cornstarch....es | : sugar, 

Peter ys i (DUE op Ate e ee Caen ac Add to the tomato mixture 
and cook until thickened, 
stirring constantly. 

Serve on meat loaf, cro- 
quettes, meat turnovers, or 
fish loaf. 


Paitieie | eallon 1-1/2 quarts. 
PORTION: About 3 tablespoons. 


VANILLA SAUCE 


100 Portions 


Ingredients 
Measures 


Pes at; DUGelt 5 elke we 
1-3/4 cups| Cornstarch .. 
HEU ate caries | ade carat aoe ar 
eels a | DOLLING water, 


Butter or marga- 
rine 
grey Wild hee ama 


YIELD: About 1-1/2 gallons, 


For 
Portions 


PORTION: 1/4 cup. VARIATIONS 


1, MAPLE SAUCE: Use 1 tablespoon imitation maple flavoring in place of vanilla, 


2. ORANGE SAUCE: Use 1/2 cup orange juice and add 1 tablespoon grated rind in 
place of vanilla, (2-1/2 tablespoons orange concentrate and 5 tablespoons water may 


be used in place of orange juice, ) 


Sauces and Gravies H-7 


Directions 


Mix sugar, cornstarch, and 
salt, Gradually add the 
water, stirring constantly, 
Continue stirring mixture 
and cook until it reaches 
the boiling point and be- 
comes clear, 


Remove from heat, Add 
butter or margarine and 
vanilla, 

Serve on cottage, fruit, or 
steamed puddings, 


3. CHOCOLATE SAUCE: Add 3 cups cocoa, sifted with sugar, cornstarch, and salt, 


Reduce vanilla to 1/4 cup. 


WHITE SAUCE (with nonfat dry milk) 


Ingredients 


Butter or marga- 


rine 


All-purpose flour | 


Salt 


| Lukewarm water 
Nonfat dry milk 


1 1b, (2 cups) | 2 1b. (1 qt. ) 


8 oz, 

(2 cups, 
sifted) 
1-1/2 oz, 
(3 tbsp. ) 

2 gal, 


sifted) 


1-1/2 oz. 
(3 tbsp. ) 
2 gal, 


eAlb ete at, 


Tilby {i xte, 


Z lhe 2g 


2 gallons Ae 


Sib. (1-1/2 
qt. ) 

1 lb. 8 oz, 
(Lel/2. at, 
sifted) 

1-1/2 OZ. 
(3 tbsp. ) 

2 gal, 

oe (a ats.) 


Sauces and Gravies H-8 


Directions 


Melt butter or marga- 
rine in top of double 
boiler, Add flour and 
salt, 

Cook for a few minutes, 
Remove from heat, 

Add water, 

Sift dry milk slowly in- 
to mixture, Beat with 
wire whip until smooth, 
Return to heat and stir 
constantly until mixture 
thickens, Cover and 
cook 10 to 15 minutes 
or until there is no 
"starchy" flavor, 


(over) 
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WHITE SAUCE (with whole fluid milk) Sauces and Gravies H-9 


2 gallons 
Ingredients 3 Directions 


Pb. (2 cups) 2 1b, Alecia) | solo. alee 11. Melt the butter or 


Butter or 


margarine Gt.) margarine; blend in 
All-purpose flour] 8 oz. (2 i A ecit. |. by Bos, the. flour and salt, 
cups, sifted) (1-1/2 qt. , |2.: Stir ante the waite: 
sifted) sifted) | 3, Cook until thickened, 
Salt lel/2 Oz. l=] /2 oz, L=1)/2 oz, stirring constantly. 
(art pste) (3 tbep. ) (3 tbsp. ) 
Hot milk e fal, 2 Gal, 2 gal, 


VARIATIONS 


1. CHEESE SAUCE: Add 6 pounds 4 ounces (1-1/2 gallons 1 cup) grated cheese to the 
medium white sauce, 


2. MUSHROOM SAUCE: Brown 2 pounds chopped mushrooms (fresh or canned) and 2 
medium-sized chopped onions in butter or margarine and add to white sauce, 


3. PARSLEY SAUCE: Add 1 quart finely chopped parsley to white sauce, 


4. EGG SAUCE: Add 12 hard-cooked eggs, coarsely chopped, to white sauce, 


BE AN SOUP Soups (protein-rich) I-1 


: 100 Portions | Ingredients sdk ree , Directions 
Weights | Measures | | 


Bin. ks Dry beans ... Sort and wash beans. Bring 1 gallon 
Se eee gl MRO. cary woes | water to boiling and add beans, Boil 
| : 2 minutes, remove from the heat and 
let soak 1 hour. If more convenient, 
soak beans overnight after the 2- 
minute boil. 


i|Ham bones... | Add ham bones, onion, seasonings, 
iChopped onion and water, Cook covered for 3hours. 


‘Sugar. aass 
RELL gs aca wcey 
Celery salt 
VW EUGL 5 ais an 


2-1/2 cups, |All-purpose flour | Blend flour and water and add to the 
sifted soup. Simmer 10 minutes, stirring 
UM overs | WACOM 6 A wos acden | occasionally. 
Remove ham bones, | 
Serve soup with a garnish of chopped 
parsley. 


PORTION: 1 cup--provides 1/2 cup cooked beans, 


(over) 
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CHICKEN-RICE SOUP Soups (protein-rich) I-2 


Ingredients 


Directions 


Skimmed chicken 


Heat chicken broth to boil- 
broth 


ing. 


Ree Gr Oe a eae i Finely chopped Add onion, celery, salt, 
onion and rice, Boil gently until 
4 lb. 8 oz. Finely chopped rice and vegetables are 
celery tender, 
See he CUD ys cts] SOlt ic as chess aad we 
ime Os. io CUNS,..«..) Wncooked rice ,,.. 


6 lb. 4 oz. {1-1/4 gal...| Diced cooked 
chicken 
Saige. ses ie CUPS, All-purpose flour, 
sifted if desired 


Add chicken, Simmer about 
15 minutes before serving, 
If desired, thicken with 
flour made into a paste 
with 1 quart of cooled 
chicken broth, 


PORTION: 1 cup--provides 1 ounce cooked lean meat, (over) 
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COD CHOWDER 


100 Portions | For 


hee cece Ingredients Peeper eee 


Cod fillets (fresh 
or frozen) 


Pi 8 OZ ; [Diced salt pork 


BLD, os \Chopped onion. 


E> 1s. 'Diced potatoes, 


Wetewess bye 


mets vice OU TIL ee 
fi ea ea ORL, TOPE REO sa, 
11/2 cup ... |Chopped parsley 


Soups (protein-rich)I-3 


Directions 


Thaw frozen fillets. Cut into 
l-inch pieces, 


Fry salt pork until crisp. 
Add onion and cook until 
tender. 


Add potatoes, water, and 
fish. Cook until potatoes are 
tender. 


Stir milk into the fish mix- 
ture. Add salt to taste. 
Heat. 

Add parsley. 

Serve, using an 8-ounce 
ladle (1 cup) to measure 
portions. 


PORTION: 1 cup--provides 1 ounce cooked fish and 1/4 cup vegetable. 
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CREAM OF TOMATO SOUP Soups I-4 


100 Portions : For F 
Ingredients Port Directions 
Weights | Measures Piven 


pene. ,| 1 gal, 2-1/4 | Tomato puree .. 1, Combine tomato puree, sugar, 
celery, and onion; simmer covered 
MOE se eon sis SUE ey es, ae 15 minutes. Add soda. 
1 lb. 8 oz. Finely chopped 
celery 
1b, 2 oz. Chopped onion.. 
Miieacre cs [hub /e tap. DOOR: p55 avid are oes 


1 lb. 8 oz. Butter or marga- Melt butter or margarine; add flour, 
rine salt, and paprika. Stir into tomato 
1 lb. 8 oz. {1-1/2 qt., |All-purpose flour mixture. Cook until thickened, 
sifted stirring constantly. 
PeGgeysa..|1/2 cup... Sali aie Sete 
et tia ss (bal /2 tep,. PPaOPi ew. nics 


PLOW miles eta 3, Stir tomato mixture into hot milk, 
reheat if necessary. Serve im- 
mediately, 


PORTION: 1 cup--provides 1/2 cup vegetable. 


MEATLESS VEGETABLE SOUP 


100 Portions 


; | For 


Coarsely chopped 


onion 


Butter or marga- 


rine 


Sliced carrots. 


Chopped celery... 
Chopped parsley.. 


Canned tomatoes.. 
Chopped cabbage.. 


Green peas, frozen 


or canned 


PORTION: 1 cup--provides about 1/2 cup vegetable 
VARIATION 


1. 


VEGETABLE-BEEF OR VEGETABLE 
in place of the water. 


CHICKEN SOUP: 


Soups I-5 
Directions 


Cook onion in butter or margarine 
until tender. 


Add carrots, celery, parsley, salt, 
barley, and water. 

Cook until vegetables are tender 
(about 1 hour). 


Add tomatoes and cabbage. Continue 
cooking 30 minutes to blend flavor. 
Add more water if needed. 


Add peas. If frozen peas are used 
cook until tender (about 5 minutes). 
If canned peas are used do not 
drain. 


Use 5 gallons beef or chicken broth 


PREPARING CANNED VEGETABLES Vegetables J-1 


Prepare in 25-portion lots to prevent vegetables from becoming broken or discolored, 
ZO HEAT ON RANGE TOP: 


Pour off half the liquid; use for soups and gravies, 

Transfer the contents of the can to a stock pot or the top of a double-boiler, Heat 
only long enough to bring to serving temperature, 

Transfer vegetables to serving pans, 

Add 1 pound (2 cups) butter or margarine for each 10 pounds of drained 
vegetables, 


TO HEAT IN STEAMER: 


1, Pour off half the liquid; use for soups and gravies, 

2, Transfer the contents of the can directly into serving pans (10-1/2 by 16-1/2 by 
2-1/2 inches), Cover pans, 

3, Heat in the steamer about 3 minutes, 

4, Add 1 pound (2 cups) butter or margarine for each 10 pounds of vegetables. 


BAKING POTATOES, 


SWEETPOTATOES, 


AND WINTER SQUASH 


Vegetables J-2 


The length of time required for a given vegetable to cook cannot be stated exactly because the time 
differs with the variety and maturity of each, and the length of time and the temperature at which 
the vegetable has been held since it was harvested. Each vegetable should be cooked for the short- 
est time necessary to give a palatable product. See timetable for approximate cooking time. 


Vegetable 


Potatoes 


Squash, acorn 


Timetable for baking fresh vegetables 


Preparation 


Scrub. Sort for size. Grease skins if 


soft skin is desired. 


Wash, cutin half. Remove seeds and 
fiber. Brush with melted butter or 
margarine and sprinkle with salt and 
brown sugar. 


Squash, Hubbard | Wash. If peel is hard and tough soften 


Sweetpotatoes 


by steaming or boiling 10 minutes. Cut, 
remove seeds, fiber, and peeling. Cut 
into pieces. Brush with melted butter 
or margarine and sprinkle with salt 
and brown sugar. 


Scrub. Sort for size. 


Approximate 
baking time 


Oven 
temperature 


1 to 1-1/4 hours. 


1 hour covered; remove 
cover and bake 30 
minutes longer or un- 
til lightly browned. 


1 hour covered; remove 
cover and bake 30 
minutes longer or un- 
til lightly browned. 


50 to 60 minutes. 


ie ae, ee eee pe) gate em pia i ia aa me iin Sf a 
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BOILING FRESH VEGETABLES Vegetables J-3 


1. The length of time required for a given vegetable to cook cannot be stated exactly because the 
time differs with the variety and maturity of each, the length of time and the temperature at 
which the vegetable has been held since it was harvested, and the size of the pieces into which 
it has been cut. Each vegetable should be cooked for the shortest time necessary to give a 
palatable product. See timetable for approximate cooking time. 


2. Add 1 pound (2 cups) butter or margarine for each 10 pounds of drained vegetable. 


Timetable for boiling fresh vegetables 


For 10-pound lots of vegetable 

Vegetable Preparation z Approximate 
Boiling water ; 
cooking time 


Minutes 
Beans, lima | Shell. (Scald pods to make shelling 2-1/2 at. 20 to 25 


easier.) Wash, 


Beans, snap | Wash. Trim ends and remove strings. | 2-1/2 qt. 30 to 40 


or wax Cut or break into l-inch pieces. 


Beets Remove tops, leaving Z2-inch stem on Water to 60 
beets. Wash. Do not pare or remove cover 
root, 


(over) 


(pares yxau UO panutzuod) 


suaoi3 
S2IARIT JU} "SUIT, YORO T9B}EM diuan} 
0} sutsulto Jo yno susaasd BuyjIT ‘sourty G seat pue ‘pie 
Go O01 ST razem ATUO ye uSeM “SUI3Z4S YSsNO}4} JjO yND “410g | -Snu ‘pazeyyD 


‘uleiq 
*yuasoaid are syoasut jr anoy 7/] 139}yem 
poyTes ul Yeos “yYSeM “*S}2LIMOT}I O4UtI 
OZ 03 ST "Ted 2/T-1T |WXeerq “syTe}S pue sadeayz tajyno asAaowiay IgaMmoTjITNeyD 


O€ *PTOUM 
Oz ‘Pp2ezlTS "ab ¢ | °paatsap jt aorttg “‘aaed 10 adeaos fysem sjoiiey 


“petyg “poy ft 
Iajzem pfoo ut dstay ‘9109 pue ‘1azy1eNb peppeays 
‘USE M “SIARST AIPTSJNO pai[IM BAOW IY ‘aseqqey 


‘Sut 
-yooo paads 0} YOY} Jt astMy}SsuUIVT ITOO 
-901q ND “SHTeIS T99q “UTeAIq ‘yuasoid 
aie spOasul FI anoy 7/[ 19}eM poayes 
02 ; uI YVOS “YSeM “Spuse ATe}S YsNo} FFO yND Tjoo 201g 
sopnulyy 


IUIT} BUTYOOD 


oyeurtxoriddy LAG oM PUN IO 


uoyeredaig aTQeyasIA 


3TQe}Id9A Jo S}OT punod-o] aAOY 


ponulju0y--SH TA VLYOdGA HSdda ONITIOd 


BOILING FRESH VEGETABLES--Continued Vegetables J-3 


For 10-pound lots of vegetable 


V tabl P arati 
ege e reparation Approximate 


Boiling water cooking time 


Collards Sort, trim. Strip leaves from coarse 1-1/2 tbsp. 
stems. Wash at least 5 times, lifting (if salted 
greens out of water each time. Stir meatis | 
occasionally while cooking. not used) 


Corn on cob | Husk, remove silks. Wash, Do not al- 1-1/4 gal. 1-1/2tbsp. 10 to 15 
low to stand in water. to cover 


Kale Sort. Strip leaves from coarse stems. | 1 gal. 1-1/2 tbsp. 45 to 55 
Wash at least 5 times, lifting out of 
water each time. Stir occasionally 
while cooking. 


Onions Peel, wash. Quarter if large 1-1/2 gal. 2 tbsp. 


Parsnips Wash, pare. Quarter lengthwise and 1-1/4 gal. 1-1/2tbsp. 
cut in 3-inch pieces, 


Potatoes | Scrub, Cut large potatoes to serving 1-1/4 gal. 1-1/2tbsp. 
size. Peel and remove eyes if for 
mashing. 


Rutabagas Wash, Pare and cut into l-inch cubes. > gt, 1 tbsp. 


(over) 
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BOILING FROZEN VEGETABLES Vegetables J-4 


. To insure uniform cooking, thaw frozen vegetables until they can be easily separated, Fora 
2-1/2 pound package, thaw at room temperature 2 to 3 hours for loosely packed vegetables and 
5 to 6 hours for tightly packed vegetables, 

. Add 1 teaspoon salt to each quart of water, 

. Add vegetable to boiling salted water, cover pan, bring quickly to a boil, 

Start timing when water returns to a boil, Cook for the time specified in the timetable, These 

cooking times are approximate and will vary with the quality of the frozen vegetables, 

Add 1 pound (2 cups) butter or margarine for each 10 pounds of drained vegetables, 


Timetable for boiling frozen vegetables (10-pound lots) 


Vacetsble Boiling Vegetable Boiling Approximate 
water wate cooking time 


Approximate 
cooking time 


Minutes Minutes 
EPO TACUS cs caw ee 18 COMAROE. sua act nae es 40 
Beans, blackeye 50 GOTT ie bn ee ek Oe Re Nay | 
(blackeye peas, GA LSi iia aah oe he ey 45 
cowpeas), green as ait en owe a 13 
Beans, baby lima,.. 25 Peasy Green i.e kaw ke 18 
Beans, snap 33 Peas and carrots.... 16 


green, cut Squash, Hubbard ....{ Double 
Mroccoll, chopped ., LS boiler a7 
Broccoli, spears... 25 SUCCOIMEW sccesennenett.© 22 


POMULILLOWET ccs neses 22 TUPHID. GOECIS, case aw | oe 32 


STEAMING FRESH VEGETABLES Vegetables J-5 


1, The length of time required for a given vegetable to cook cannot be stated exactly because the 
time differs with the variety and maturity of each, the length of time and the temperature at 
which the vegetable has been held since it was harvested, and the size of the pieces into which 
it has been cut, Each vegetable should be cooked for the shortest time necessary to give a pal- 
atable product, See timetable for approximate cooking time in a compartment steamer, 

Add 1 pound (2 cups) butter or margarine for each 10 pounds of vegetable. 

Add salt if desired, using 1 ounce (2 tablespoons) for each 10 pounds of vegetable, 


Timetable for steaming fresh vegetables at 5 pounds pressure 


Type of container? for Approximate 
eeaetehic sed os dh tl steaming, and fill cooking time 


Minutes 


Beans, lima Shell. (Scald pods to make shelling /Solid (1/2 full) 20 
easier.) Wash. 


Beans, snap Wash. Trim ends and remove strings. Solid (1/3 full) 25 
or wax Cut or break into l-inch pieces. Perforated (2/3 full) 25 


Beets Remove tops, leaving 2-inch stem on Solid (full) 60 to 75 
beets. Wash. Do not pare or remove Perforated. (full) 60 


root. 


1 Steamer baskets, 9 by 23 by 11 inches. (over) 
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STEAMING FRESH VEGETABLES--Continued Vegetables J-5 


; Type of container? for | Approximate 
Nt la a a REE GF HiTOM steaming, and fill cooking time 
Minutes 
Collards Sort, trim. Strip leaves from coarse Solid (1/2 full) 30 
stems. Wash at least 5 times, lifting Perforated (1/2 full) 20 
greens out of water each time. 


Corn on cob Wash, remove silks. Wash. Do not Perforated (25 portions) 
allow to stand in water. 


Sort. Strip leaves from coarse stems. Solid (1/4 full) 
Wash at least 5 times, lifting out of Perforated (1/4 full) 
water each time. 


Peel, wash. Quarter if large. Solid (1/2 full) 
Perforated (1/3 full) 


Parsnips Wash and pare. Quarter lengthwise and | Perforated (1/4 full) 
cut in 3-inch pieces. 


Potatoes Scrub. Cut large potatoes to serving Solid (3/4 full) 
size. Peel and remove eyes if for mash-| Perforated (3/4 full) 
ing. | 


Wash. Pare and cut into l-inch cubes. Solid (1/2 full) 
Perforated (1/2 full) 


1 Steamer baskets, 9 by 23 by 11 inches. (over) 
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STEAMING FROZEN VEGETABLES Vegetables J-6 


To insure uniform cooking, thaw frozen vegetables until they can be easily separated. For 
2-1/2 pound package, thaw at room temperature 2 to 3 hours for loosely packed vegetables 
and 5 to 6 hours for tightly packed vegetables. 


Cook in lots no larger than 5 pounds, using steam table pans 10-1/2 by 16-1/2 by 2 inches. 


Steam uncovered in a compartment steamer for the time specified in the timetable. These 
cooking times are approximate and will vary with the quality of the frozen vegetables. 


Broccoli spears may be covered with foil to help retain the green color but the steaming 
time is longer. Mashed winter squash must be covered to prevent water collecting in the pan. 


Add 1 pound (2 cups) butter or margarine for each 10 pounds of drained vegetables. 


Timetable for steaming frozen vegetables at 5 pounds pressure (10-pound lots) 


Approximate Approximate 
Vegetable cooking time Vegetable cooking time 


Minutes 
Beans, blackeye (blackeye 25 Collards.. 
peas, cowpeas), green COT. ance 
Meene, baby lima........ 15 rae S viged oa 
Beans, large lima, green 25 Oe cg Wieck wa a 
Beans, snap, green, cut . 15 Peas, green..... 
PePOCCOl) BPEarS ..,0.scee 8 to 10 Peas and carrots 


(25 to 35)* Squash, Hubbard 
DT ILOWVOT siusicueseeeos 5 Succotash...sees 


1 Covered with foil. 


CORN PUDDING Vegetables J-7 


100 Portions I For ; 
ngredients Port; Directions 


1. Drain the corn and divide it 
among 4 greased baking pans 
(12 by 18 by 2 inches), 

Zz, Add water to corn liquid ta 

make 1-1/2 gallons. 


bel/e gal. 
|e aa 


Whole kernel corn, 
Corn liquid plus 
water 


Nontat dry. milk, .. 
Eggs, well beaten. 


Bott Wak ecw 


Sprinkle dry milk over the 
b=3/4 ct, . 


liquid and beat until smooth. 


(36) Add eggs, butter or mar- 
1-1/2 cups | Melted butter or garine, and salt; blend 
ye cip... | margarine well, Add green pepper, if 
MESS aagsg a | rel tp tase Penner desired, 


Chopped green 
pepper, if de- 
sired 


Cover corn with egg-milk 
Mixture: 
Set pans in pans of hot water 


and bake at 350° F. (moder- 
ate) about 40 minutes or 


until set. 


PORTION: 1/2 cup--provides approximately 1/4 cup vegetable. 


CREAMED MIXED VEGETABLES Vegetables J-8 


100 Portions Tor ; 
Ingredients eecicn = Directions 


Celery, cut in1/2- 1, Cook celery, carrots, and snap 
inch pieces beans (card J-3), 

Diced Carrots: cvs 

Snap beans, cut in 
1/2-inch pieces 

Cooked green peas 


GBlU wy atk cancion: 


14 O28... 1-3/4 cups | Butter or marga- 2, Prepare white sauce (card H-8 or 
rine H-9), 
2 6 2-1/2 cups, | All-purpose flour 3, Add vegetables to the sauce, Mix 
sifted carefully to avoid breaking vege- 
3 OZ, oes eemeeiin rs cpl Se by hn Cavaccica ek ae ! tables, Heat thoroughly, 
a 1-1/4 gal...| Hot milk or half 
milk and half 
liquid from vege- 
tables 


PORTION: 1/2 cup--provides 1/2 cup vegetable, 
(over) 
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GLAZED SWEETPOTATOES Vegetables J-9 


100 Portions i For 
Ingredients Directions 
| Portions 


Sliced cooked <a Place sweetpotatoes in 4 


BO LDL; 2 gal, 
12 oz, 200s sweetpotatoes palma pans (10-1/2 by 


16-1/2 by 2-1/2 inches), 
fob, 2004,11-1/4 qt... 


Combine sugar, salt, and 


Granulated sugar 


or or or cornstarch, Stir in water 
fom 20 Oe, (1-1/2 qt, | Brown sugar ics: and cook for 15 minutes, 
packed Add butter or margarine, 
me Oe, wlaen/ Oo tbep, | Salt... ss sew awe ate Pour sauce over sweet- 
wets elenry 3 thep, | Cornstarch: wis « potatoes so that each piece 
ee 8) tat, os | Water fierce we is coated, 
10 oz ....}1-1/4 cups | Butter or marga- Bake at 350°F,. (moderate) 


1-1/2 hours, Baste pota- 
toes with the sirup, 


rine 


PORTION: About 1/2 cup--provides 1/2 cup vegetable. 


(over) 
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GOLDEN POTATOES Vegetables J-10 


100 Portions io 


Ingredients ; Directions 
Weights | Measures Portions 


Pared steamed Coat each potato with 
potatoes melted butter or marga- 
rine, 
Melted butter or 
margarine 


28 |: ee 


Pet ecew le Cis «s Crushed flake Roll potatoes in cereal 
cereal mixed with the salt, 
DML iS cay wacetacete ane Bake on greased sheet pans 


(15 by 24 by 1 inch) at 500° 
F. (very hot) 30 minutes. 


PORTION: 1 potato--provides about 1/2 cup vegetable, 


VARIATIONS 


‘ 


1, GOLDEN PARSNIPS: Use 20 pounds cooked parsnips (if large cut in half) in place of 
potatoes, One portion provides about 1/2 cup vegetable. 


2, GOLDEN CARROTS: Use 18 pounds cooked carrots in place of potatoes, One portion 
provides about 1/2 cup vegetable. 


HARVARD BEETS Vegetables J-11 


100 Portions For 


Portions 


Beets ®eeeeeeeé®@ 
Water to cover 


SIH Gr nnar er eee 
bh: eee rarer nen 4 
Corrs ta ven <sisaccs 
WEDS = ce pe ee eee 


Ingredients Directions 


Weights Measures 
Bt UO. ass 


Wash beets and cook in 
water until tender (card 

J-3), Peel beets; dice or 
slice. 


[73 Cup +i. 
2 CUE 6 oan 
ae hho tare 
eater ot, 


cco). ae 
. tp 8 OZ. 
30 Se ae 


Combine salt, sugar, and 
cornstarch, Stir in the 

water, Cook until thick and 
smooth, stirring constantly, 


PORTION: 1/2 cup--provides 1/2 cup vegetable, 


VINO gat pace alas 
Butter or marga- 


rine 


Ye) re 


Add vinegar and butter or 
margarine, 

4, Pour sauce over beets, 
Heat, 


VARIATION 


1. BEETS IN ORANGE SAUCE: Use 3-1/2 quarts orange juice in place of water, 2 cups 
lemon juice in place of vinegar, and add 1/4 cup grated orange rind, One portion 
provides 1/2 cup vegetable. 
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MASHED POTATOES Vegetables J-12 


100 Portions Ingredients For i Directions 
: Portions 


= ae Eo 


eta lw / 2. \Hot miles. . aca 
PORTION: 1/2 cup--provides 1/2 vegetable. 


Boil or steam potatoes until 
tender (card J-3 or J-5), 
Drain, 

2. Mash in mixer at low speed 

until Smooth, 


Gradually add just enough 

milk to moisten, Add salt, 
butter or margarine, beat- 
ing at low speed, 

4, Mix at high speed until well 
blended and potatoes are 
light and fluffy. 

5. Portion with a Ne. 6 scoop 


(1/2 cup): 


qt, 
Poy ay» (OL a acu eee Ce 
écups,...|Melted butter or 
margarine 


i 
i] 


ar Pt is — 2 SO 


= 7 oie. © aw . 7, os vb —— 
So) Ser ee a WI ‘ee i 
Me - ‘ " F os 
>. : : > ALS 4 
ee ee i —_ aa 7 ae asys 8 


ay ea —— 2a a -—_ 


100 Portions ; For ; ; 
Ingredients Directions 
Portions 


Shredded cabbage. ee Cook cabbage (card J-5),. 


ieViovecase | ORAL, Sgt 


L7 2 


Butter or marga- . Prepare white sauce (card 


rine H-8 or H-9), 
lL 2iup, All-purpose flour. Add cheese. 
sifted 
er eee tO, gag SALE eve kaw bee Mix sauce and cabbage. 
eee g ots ocx a | MOL Kis cance Place in 2 baking pans (12 
Zlib, 402, | 2-1/4 qt. Grated cheeSe,... by 18 by 2 inches), 


oe Cunps....-| Pine dty bread 
crumbs 

£tbso.... | butter or marga- 
rine 


Top with crumbs which have 
been mixed with butter or 
margarine, 

6. Bake at 350° F. (moderate) 


20 minutes or until brown, 


PORTION: About 1/4 cup--provides 1/4 cup vegetable. 
VARIATIONS 


1, SCALLOPED ONIONS: Use 13 pounds (2-1/2 gallons) peeled small onions in place 
of cabbage, One portion provides 1/4 cup vegetable. 

2. SCALLOPED CAULIFLOWER: Use 7 pounds (1 gallon 2-1/2 quarts) cauliflower 
flowerets in place of cabbage. One portion provides 1/4 cup vegetable. 
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SCALLOPED POTATOES 


100 Portions For 
Ingredients 
Weights | Measures 


é cups....| Butter or marga- 
rine 
2 cups, All-purpose flour. 


sifted 


Rie ew. a hOOLE es ee eee on 
BGG y+ ¢ [Pot Malle, sci: 
Il cup,....| Chopped onion, if 


desired 


Pared potatoes... 


PORTION: 3/4 cup--provides 1/2 cup vegetable. 


Portions 


Vegetables J-14 


Directions 


Prepare white sauce (card 
H-8 or H-9). Add onion, if 
desired. 


Slice potatoes thin. 

Place potatoes in 4 baking 
pans (12 by 18 by 2 inches). 
Cover with sauce, 2 quarts 
per pan. 

Cover and bake at 3509 F., 
(moderate) 1/2 hour. Re- 
move cover and bake about 
1 hour longer or until po- 
tatoes are cooked and top 
is brown, 


(over) 
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SP ANISH RICE Vegetables J-15 


Vib. 602. 3-2/3 cups | Chopped onion..... 1, Cook onion, green pepper, 
3 cups....|Chopped green pep- and celery in the butter or 
per margarine. 
ae a Cupe,,..-|Chopoed celery... 
re 1-1/4 cups|Butter or marga- 
rine 


Cooked rice (card 2. Add rice, tomatoes, salt, 


Bale) sugar, and Worcestershire 
Canned tomatoes , sauce, Simmer until tiicn: 
EXO, 5 gavel acpi eee ae 3. Portion with a No. 8 scoop 
LOT Te meen rarer) Orie ge (1/2 cup). 
Worcestershire 

sauce 

PORTION: 1/2 cup--provides about 1/4 cup vegetable. 
VARIATION 


1, STUFFED PEPPERS: Cut 50 large peppers in half, remove seeds, and parboil or 
steam. Drain peppers and fill halves with Spanish Rice mixture. Bake at 400° F. 
(hot) until brown. Serve with a cheese sauce (card H-8 or H-9), if desired. One 
portion provides 1/2 cup vegetable. 


STEWED TOMATOES Vegetables J-16 


100 Portions 
Ingredients 


For , ; 
: Directions 
Portions 


Combine tomatoes, sugar, 
and salt. Heat, 


Canned tomatoes, . 


3/4 cup..., |Sugar, if desired . 
Pel eet Bi <7 | COLE science 


small amount of the hot 
mixture and mix well. Add 
to remaining tomato mixture. 
Simmer 15 minutes, 


ben, All-purpose flour, 
sifted if desined 


i a Cun; y Melted butter or Mix butter or margarine 
margarine with flour, if used, Add @ 


PORTION: 1/2 cup--provides 1/2 cup vegetable. 


VARIATIONS 


1, STEWED TOMATOES WITH BREAD: Omit flour. Add 8 ounces (2 quarts) toasted 
bread cubes, together with the butter or margarine, to the hot seasoned tomatoes, 
One portion provides 1/2 cup vegetable. 


2. STEWED TOMATOES AND OKRA: Use only 1-3/4 gallons canned tomatoes and 
add 1-1/2 gallons cooked sliced okra, One portion provides 1/2 cup vegetable, 


3, STEWED TOMATOES AND SNAP BEANS: Use only 1-3/4 gallons canned tomatoes 
and add 1-1/2 gallons cooked cut snap beans, One portion provides 1/2 cup vege- 
table, 


STEWED TOMATOES WITH RICE Vegetables J-17 


pons 2 ONS Ingredients For Directions 


rine 


e.g (tel /4 cal, Canned tomatoes... 1. Combine all-ingredients. 
Pip.-6 oz |2-3/4 cups | Uncooked rice.... 2. Cover and simmer about 20 
et PSDs pce | OUR AL acs eke nee 0,8 ace minutes or until rice is ten- 
ee ee TOS eg aks [RL sone en vee der. Stir occassionally. 
fom. .... 11/2 cup.,'...| Butter or marga- 


PORTION: 1/2 cup--provides about 1/2 cup tomatoes. 


SWEETPOTATOES AND APPLES Vegetables J-18 


100 Portions — 
Ingredients ; Directions 
Weights | Measures Portions 


oo 20, sess | & Gal, Sqt, | Sliced cooked 1, Place a layer of sweet- 
sweetpotatoes potatoes in greased baking 
Pitinssaven | 4 Ob. 552. | Sliced pared tart pans (10-1/2 by 16-1/2 by 
apples 2-1/2 inches) and cover 
Zlib, 10 oz,| 1-1/2 qt., | Brown sugar ..... with a layer of apples, 
packed Sprinkle with sugar and 


salt, dot with butter or 
t oz, e*eees thes ks ee ag week Brak ek margarine, 


10 oz, ....| 1-1/4 cup.| Butter or marga- Repeat until pans are filled, 
rine 


Beto cap) Water. siced ewes Add a small amount of 
water to each pan, 
Bake at 350° F, (moderate) 
L neu, 


PORTION: 1/2 cup--provides about 1/2 cup vegetable and fruit. 
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